OS 


-1" Phosphate Formula 


87 
A“3-in 


What youre looking for... 


TEE JCUY CRERAR : IN YIELDS eee The FOS formula applies Griffith’s research and 
ia development of foreign findings in the use of pyro- 
OCT 24 1930 phosphates for best moisture retention. It com- 
bines acid and alkaline phosphates—to keep the 

pH within a safe range. 
iN RESU LTS... 16 pounds of FOS, in 50 gallons of pickle, pro- 


duces higher yields in boiled and canned hams— 
a dryer cutting surface in smoked hams. 

IN SOLUBI LITY... Thoroughly soluble at cellar temperatures, FOS 
doesn’t crystallize out at higher or lower tempera- 


tures. No heating necessary. 





TO DEVELOP Check into all the advantages of using FOS, now! 


MAXIMUM COLOR 
AND FLAVOR IN 
MINIMUM TIME... LABORATORIES, INC. 


Cure with flash-fused 
PRAGUE POWDER. _—, ‘ 
U. S. Pat. Nos. 2,668,770, 2,668,771 CHICAGO 9, 1415 W. 37th St. * UNION, N.J., ahway Ave. 


a ee. Sr LOS ANGELES 58, 4900 Gifford Ave. 
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HAM * 
MOLDS 


WITH EXCLUSIVE 
SPRING-TENSION 
LID 














PATENT APPLIED FOR AND PENDING 





MEPACO HAM FORMER is expressly The Mepaco Mold will handle any size . . . from two 
or three very small hams up to large of 22 Ibs. green 
weight. Use green hams of the lowest price, regardless 
of size. With any size ham or hams, fill the mold with 
extra pieces. Fill it to the top . . . Mepaco’s exclusive 
spring tension lid takes no room inside the mold. 


A Mepaco 4” by 4” by 27” mold yields a ham 50% 
longer, which saves 50% in labor and in end-piec: 
waste. Similar savings in sizes: 378” by 378”; 442” by 
42”; and the new size, 3%” by 642”. 


Hams from a Mepaco mold are smooth, solid, firm 
and won’t break up, which is ideal for high spect 
slicers. Square ends avoid costly waste in trimming 
Excess gelatine and excess cure not trapped in th 
mold, due to Mepaco’s exclusive escape-vents (Paten! 
Applied For). 


designed for use with the Mepaco Ham 
Molds. Complete operation requires less 
than 30 seconds. Product is squared, 
elongated, and then forced into the mold. 
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tis clear! 


NEW VITAFILM WNF 






ENDING 
% 4. 
» 
rome Smartest, 
. green 
sethe Smoothest, : 
egardless pci 
nold wit Thriftiest way to | r=) 
exclusive Package Bacon ff 
ore a (ALL. L mi A 4. 34 
ham 50% Mo Be 3E- > 
end-piect 


42" by From Goodyear comes a new nonfogging film that 
gives you every advantage found in the finest bacon 


wraps—at an ultimate cost that’s lowest of all. 


solid, firm 7 ' 
igh speed Its name ~VITAFILM WNF, Its benefits for bacon? Excellent machinability— handles easily on auto- 
& Here are just a few: a ace , , 
trimming iis matic, high-speed packaging machinery. 
ame onfogging—makes a clear, skintight package that . : a : 
ved a protects product while revealing its quality. laiachinnnnens Mlioienecieonachaini 
aten! ; ; ; : 

its ( Most economical — available at a lower cost than Your Goodyear Packaging Engineer will gladly give 





eee 


any other recommended film. 


Positive heat-seal—seals quickly and permanently 
over a wide range of temperatures. 


4 Lots of good things come from 


GOOD? 


Vitafilm, a Polyvinyl chloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
THE NATIONAL PROVISIONER, OCTOBER 22, 1960 


you the full story on VITAFILM WNF. And he'll show 
you the best and fastest way to make it work for you. 
Goodyear, Packaging Films, Dept. V-6419 
Akron 16, Ohio 
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> BUCKET 
Ay 7 tuevaTOR 


Here is the simple way to discharge 
slack barrels of meat directly into 
the grinder tray—automatically. 

At the touch of a button, the St. 
John bucket elevator will raise a 
heavy barrel of meat, swing it over 
and dump the contents into the 
receiving tray. Ends costly manual 
unloading forever... saves time... 
saves labor . . . saves money. 

With a cradle fabricated of heavy 
stainless steel, the unit is suitable 
for inspected plants, and is avail- 
able with the container made as an 
integral part of the hoist or with a 
platform and spring-loaded latch 
to hold removable barrels in place. 








*“*Famous 
for 
Stainless’’ 


OY sr. JOHN & Co. 
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Wirebounds 


... $ave space without 
crushing or falling! 


A leading warehouseman says, 
“It saves a lot of floor space 
when we stack meat boxes 
18 to 20 ft. high. The extra 
strength of Wirebounds gives 
us this option. We stack them 
to the limit of our fork lift 
truck and they stay straight 
and safe... without stacking 
irons or pallet crates.” 


Wirebound boxes stack high 
because they are built like a 
skyscraper... they have an 
extra-strong reinforced frame- 
work that gives the box great 
supporting strength... wet 
or dry, frozen or not. Loads 
placed on top of a Wirebound 
box are carried by this frame 
not the contents of the box. 
This is another reason why 
packers who want their meat to 
arrive in good condition choose 
Wirebounds for shipping. 


FREE guide to packing meat! 


Illustrated 12-page brochure gives you the 
basic facts about Wirebounds for packing 
and shipping meats. Performance chart helps 
you determine the most practical, efficient 
type for your operation. Send for it today. 
Use the handy coupon below. 


WIREBOUND BOX 


: ) MANUFACTURERS ASSOCIATION 


IN NZ emer 
UWOIOWE WL, 
BOXES & CRATES 





222W. Adams St.,Chicago6, Dept.NP-100 
a ee ee ee ee ee ee ee ee ee ee os oe 
[_] Please send FREE descriptive booklet: "A guide to 
the selection and use of Wirebound boxes and ’ 


crates in Meat Packing.” 
i PeeOe Title g 
t Company tine = i 
: Address. cae —_ = - i 
‘ City ____ ees oa ee er ae eu State eines ——— i 
sea me eee asa e nee easeeseeeee ae ¢'' 





PROVISIONER 
‘““APPROVED”’ 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc. 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; track 


installations; curing; smoking and 
sausage manufacture. >) 
REIOG: Wicd stcawancnaewe cee sancnies. $7.50 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


| This 560-page volume has 24 chapters 
| and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res. 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, | 
packaging and marketing of baked | 
oods, precooked and prepared foods. 
rice $10.00 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen | 
sively. Includes principles of refrig 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, _. fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans | 
rtation. 31 chapters, 282 pictures | 
214 pages. 
Price 


a 
2 
oe 
So 
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HIDES & SKINS 


A comprehensive work on rawstock | 

for leather, covering takeoff, curing, 
| shipping and handling of hides and 
skins; these subjects are discussed 
| by experts in packinghouse hide op- 
| erations, chemists, tanners, brokers 
| and others based on lectures spon- 
| 





Sored by National Hide Association. 


MEAT PACKING PLANT | 
SUPERINTENDENCY laa 


General summary of plant operations » 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price PSOE Ee OP ere rs a, $4. 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Designed primarily for smaller firms =— 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 
Price 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and by ~ 
— Institute of Meat — ‘ 
ice . 


ee eee eee eee ee eee ee ee 
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pork sausage 
packaging 
“s with marathon 























while 
ecom- h if a | 
o small 
jperator 
it proc- . : 
oatals; Versatile . . . attractive . . . efficient — Marathon packag- 
nm; beef ; 
8s; hog ing takes your pork products through the market rapidly, 
teal safely ... and in style. Brilliant precision printing, sales 
ag and stimulating designs on a background of Hi-Fi board form: 
70 | a combination that fairly shouts for attention in the 
market. 
WALLET- PAK and LOOK-PAK 
gps packaging styles with their protective, convenience fea- 
od he = tures have become standards of the industry. rg 
ind res- . 
lu: 
oi and wow comes EL RANCH 
) e 
wate —a NEW size ...a NEW shape...a NEW style... = 
| with a NEW seal, ideally suited to semi-automatic pack- A 
FOODS | aging lines in both large and small packing operations. 
h | 
af retig | EL RANCHO is easy to handle... convenient to use 
Fae | Designed to please the customer as well as the packer, 
= this rigid package is fully protective, tamperproof and 
through easy to handle. The large inspection window displays 
* scheres | product fully. A simple tear flap provides fast opening in 
ene} the home. The entire product slides out easily on a clean, 
ae white tray. Unused product and tray slide back in. Tear 
flap tucks back in for home storage. 
rawstock | 
ff, curing, 
hides and 
discu: 
> hide op- 
;, brokers 
res spon: 
ssociation. 
eee $8.75 
en's @ 
3 plant lo 
1intenance, 
insurance, 
el cums 
mae oe a a 
29s 4 
a ltiple = a cz }/ | ad 
ane Ts k ‘2 The GLM 3000 El Rancho Machine Is leased exclusively by Marathon. 
hepa | E 
— | Z~S gf Ask your man from Marathon about the complete pork sausage packaging 
s lA program. Or write Marathon, A Division of American Can Company, Menasha, Wisconsin. 
eS In Canada: Marathon Packages Limited, 100 Sterling Road, Toronto 3. 
; gy ~ 
~ 4 
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difference 
with LeEFIELL 


| [ All-Steel Switches! 


LeFiell Engineers designed the LeFiell all-stee! gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 


You don't need to put up with old-fashioned cast-iron switches 


that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-steel switches are 

designed for center-line support. Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service. The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 

from your equipment. You can get these features, in LeFiell 

All-Steel switches. Compare their service features, economy, and 

ease of installation, and whether you use gear-operated, 

automatic, or the new automatic made to work with an 
overhead conveyor system, you will enjoy extra benefits and 

greater efficiency with LeFiell switches. 





LeFiell All-Steel Gear-Operated Switch 


Available for 1R, 1L, 2R, 2L, 3%, 3L, for 34” 
1-15/16” round rail. 


Automatic Switches available in all types for 4%” x 22”, or Yo” x 2Y_” track. 
se 
Write: 


LeFiell Company 
1463P FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 


Whatever you do in the meat industry, LeFiell can help you do it better. 














It Costs You 


MONEY 


to buy or sell without 
accurate knowledge 
of markets. 


The DAILY MARKET AND 
NEWS SERVICE, known 
throughout the meat industry 
as The Yellow Sheet”, is an 
accurate, comprehensive, de- 
pendable report on going 
prices for most every type of 
meat and by-product. 


Almost every important 
producer and packer uses 
“The Yellow Sheet” as a 
guide in selling. Wholesalers 
and large buyers use it as a 
guide in making purchases. 
Subscribers tell us “it pays 
for itself over and over” by 
the extra profit or savings 
they make by being properly 
informed. 


Just your name and ad- 
dress will bring you a 10 
day free trial subscription to 
“The Yellow Sheet,” so you 
can try it “on the job” and 
convince yourself. If it does 
not fill a need for you, you 
pay nothing. Here's a “no- 
cost’’ way to find out how to 
save money. 


SEND YOUR NAME 
AND ADDRESS TODAY! 


DAILY MARKET 
AND NEWS SERVICE 
“The Yellow Sheet” 

15 West Huron Street 
Chicago 10, Illinois 
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DRY SAUSAGE =f 2 2% commons 
STUFFER WILL DO BOTH 
| JOBS EQUALLY WELL 
D FRESH SAUSAGE 
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ry 
an 
le- hsgeneeinsietueninansenetnenteattieemememmmmamnaaen 
ng | 
of 
| 
int 
ses 
Pe 
|| Cua tae 
sa 
3eS. The G-250 can be set up in 
xys minutes simply by connecting 
by it to an electrical outlet—no 
ngs water or air connections 
arly necessary. 
Let us show you how this out- 
standing equipment can give 
ad- you better products, increased 
- 10 yield and big labor savings. 
nto | | 
you 
i ® No air pockets in the finished @ No smearing @ Reduced drying time on dry 
oes . 
you a ee ee @ Utilizes your casings much better ‘ es tailing heel 
‘“'no- ® Improves product appearance e Savings in time and money by ing device 
w to ® Control of filling pressure by eliminating vacuum mixer @ Simplicity and ease of operation 
new stuffing system and maintenance 
| WRITE OR PHONE: 
’ || ROBERT REISER & CO., INC 
es. * 
r | FOOD EQUIPMENT DIVISION 
ICE 253 Summer St., Boston 10, Mass. HUbbard 2-1225 
’ Distributors for Metropolitan N.Y. Area Distributors for Middle West and South N 
LUCAS L. LORENZ, INC., 80 Gerry St., PHIL HANTOVER, INC., 1717 McGee St., 
et | Brooklyn 6. N. Y. Kansas City 8, Mo., Victor 2-8414 
; Distributors for Great Lakes Region Distributors for West Coast 
SHARP TOOL SERVICE CO., 5401 W. Lake St., 5. BLONDHEIM CO., 425 Third St., 
Chicago 44, Illinois San Francisco, Calif., SUtter 1-1892 
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It’s Tee-Pak for Plastic Films! 


What heat shrinkable film provides the | 
best heat seal plus amazing toughness? | 


Snug-Pak* is the answer, of course. This unusually attractive 
film heat seals with a positive through-the-film weld that 
eliminates rewraps and returns. Snug-Pak will provide 

you with a hand wrap of exceptional toughness that is fully ) 








heat shrinkable. The film stays tight and will prevent 
weight loss. Snug-Pak will improve the appearance and 
quality of your products and is recommended for hams, 


ANOTHER picnics, butts, chunk loaves, jowl squares, chunk sausage 
BLUE RIBBON and other processed meat products. Your Tee-Pak man 
SUPERLATIVE can provide a no-obligation demonstration of this 
attractive material’s heat sealability and toughness. 
*Registered Trade Mark : 
en V 
il f 


i 
Tee-Pak, Ine. © Chieago - San Francisco k 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Another Side of 60's 


An editorial in the Provis1oner of October 
15 suggested that it would be desirable for 
intrastate packers to have associations in 
existence to work with state legislators in 


» connection with bills on waste treatment, air 


pollution and food and feed additives. 
We would like to emphasize that all meat 
industry trade associations—national and 


' regional—should take active interest in these 


' areas and have effective committees working 


eS Aimee Las 


OBER 22, 6 


ele 





therein. 

The continuing upsurge in the population 
of the United States, and the changes in our 
technology and mode of living, not only 
present meat processors with opportunities, 


» but also with some new and awesome prob- 


lems. While the article does not refer spe- 
cifically to meat products, processes or 


| wastes, we believe packers should read a 


capsulized statement of some of the prob- 


> lems we face in “Environment v. Man—Sub- 
» tle new Pollutants Endanger Health,” which 
» appeared in the September 26 issue of Time 


magazine. 
Three questions are asked in the article: 


) “What's in the air?” “What’s in the water?” 
and “What’s in the food?” The answer, in 


general, is that there are a lot of things in 
each which are dangerous, harmless or can- 
not yet be evaluated from a health stand- 
point. 

It is significant that a National Water Pol- 
lution Conference will be held in Washing- 
ton in December at the request of President 
Eisenhower and Arthur S. Flemming, Sec- 


pissin of Health, Education and Welfare. In 


issuing the call for the meeting, Surgeon 
General Leroy E. Burney of the Public 
Health Service predicted that the nation is 
headed for a water crisis in the current dec- 
ade unless a better job can be done to clean 
up water resources. Industry, it was pointed 
out, would have to spend $575,000,000 to 
$600,000,000 annually between now and 1968 
to wipe out the backlog of needed industrial 
waste treatment construction and to provide 
for growth. 

: These are problems which will not stay 
Swept under the rug” during the 1960s. The 
meat industry had better get ready to meet 
its share head on with all the skill and 
knowledge it can muster. 





The 


The 


News and Views 





Beef Grading, which will be the subject of an industry-wide 


conference in Kansas City next month, is expected to get a 
preliminary “going over” from independent packers in Detroit 
next week. Considerable interest has been shown in the beef 
and hides seminar scheduled for the second day of the 
central division meeting of the National Independent Meat 
Packers Association, according to NIMPA executive secretary 
John A. Killick. The meeting, scheduled to begin early Thurs- 
day afternoon, October 27, in the Sheraton-Cadillac Hotel, 
also will have informal seminars on sales and advertising, 
accounting, sausage and the NIMPA pension and profit-shar- 
ing program and disability benefit plan. Sausage consultant 
Emerson F. (Mike) Moran of Coral Gables, Fla., Norman 
Brammall of Food Management, Inc., Cincinnati, and Don 
Agnew, U. S. Department of Agriculture economist, will be 
among the experts participating in the seminars. Other high 
points of the NIMPA gathering will include a Thursday night 
cocktail party and reception, extended by the Meat Industry 
Supply and Equipment Association, and a Friday afternoon 
tour of the Cadillac plant. Robert J. Ackerman, works mana- 
ger for the Cadillac Motor Car division of General Motors 
Corp., will give NIMPA members and guests a brief indoc- 
trination during the Friday business session just before the 
3 p.m. departure of the group for the plant tour. 


Embargo ordered by the Administration this week on ex- 
ports to Cuba does not include unsubsidized foodstuffs. The 
U.S. exported $36,000,000 in meat, fats and livestock to Cuba 
in 1959. Cuba has traditionally been an important market for 
American lard. 


Officers who headed the Michigan Meat Packers Asso- 
ciation for the past year also will direct the activities of the 
integrated Michgian Meat Packers & Frozen Food Lockers 
Association, Inc., in 1960-61. Charles Watson of Vogt Packing 
Co., Flint, was elected president of the enlarged organization 
at the group’s annual meeting in East Lansing. Leo Spayde of 
Peet Packing Co., Grand Rapids, is vice president, and John S. 
Anderson of J. S. Anderson Packing Co., Inc., Muskegon, is 
secretary-treasurer. “An Organized Meat Industry for the 
’60’s” was the theme of the two-day annual meeting. 


A Six-Judge panel in Dauphin County Court, Harrisburg, 


Pa., will decide whether the court should act in the suit 
by Illinois Beef, L.&W-S., Inc., Pittsburgh, to block interfer- 
ence with its meat brokerage business by Pennsylvania au- 
thorities. Defendants are William L. Henning, state secretary 
of agriculture, and Anne X. Alpern, attorney general. The 
firm contends that the defendants either are acting beyond 
their authority in requiring a broker to obtain a license under 
the state’s Meat Hygiene Law or the law is an unconstitu- 
tional burden on interstate commerce. The panel heard oral 
arguments late last week on the state’s preliminary objec- 
tions that the plaintiff has failed to exercise its administra- 
tive remedies. Counsel for the company argued that the firm 
will suffer irreparable harm unless the court takes jurisdic- 
tion immediately. 


Two California regional meetings have been called by the 


Western States Meat Packers Association. A San Diego meet- 
ing, under the chairmanship of WSMPA director George 
Wright of Wright Packing Co., National City, is set for Monday 
evening, October 31, in the El Cortez Hotel. WSMPA southern 
representative Lou Moses will be in charge of the second 
meeting, scheduled for Thursday evening, November 3, in the 
Biltmore Hotel, Los Angeles. The dutch treat dinner meetings 
will begin with cocktails at 6:30 p.m. 


LEFT: Workman uses long-handled stunner to immobilize 
animal with penetrating bolt. CENTER: Sticker reaches 
to make heart incision for rapid and complete bleeding. 
RIGHT: Floor work is done on conventional pritch plates. 


ARLY this year, the first new federally inspected 
Ek slaughtering plant erected in Houston since the 

turn of the century, began operations as the Lone 
Star Packing Co. The firm started in business as a beef 
and veal boner during 1947 and occupied rented cooler 
space. Under its youthful president, Robert I. Schooler, 
the company’s operations spread from one cooler to 
three, and annual volume rose to 4,500,000 lbs. However, 
work was being performed in three separated units, 
and this resulted in undesirable inefficiencies. 

The need for building was apparent, but the direction 
needed analysis. After consulting with CPA W. C. Beem 
and Lenard Gabert & Associates, architects and engi- 
neers, Schooler decided to extend operations to include 
slaughtering. The decision was based on two facts es- 
tablished in the preliminary study: 1) Expansion in 
livestock feeding in the Houston area assured a supply 
of local animals, and 2) Houston’s net import status 
would continue for desirable types of beef. 

After the company had obtained a six-acre tract in 
a neighborhood zoned for packinghouse operations, the 
architect drew plans for a combination cattle slaughter- 
ing and boning plant which would meet MID require- 


New F.I. Beef Plag 


ments. The plans incorporated ideas based on Schooler’ i. 
22 years of experience. 74] 
Originally planned as a two-bed unit with room foil 
a third, the plant as constructed contains three bed 
and the conventional bed dressing technique is em 
ployed. The firm elected to use bed dressing, accordin, 
to Schooler, because of the wide spread in quality ¢ 
cattle it handles. Some local chain stores and out-o 
state buyers want heavy, well-finished beef that gradejt 
Choice or top Good, while other local outlets and bone! 
less beef buyers want heavy calves dressing from 1¥ 
to 300 lbs., as well as boning cattle. Schooler contené 
that the shift in procedures can be made from one typ 
to another with least dislocation when beds are use 
The $650,000 plant has a rated capacity of 1,200 heag 
of cattle per week. Two design features were incorpoJ 
rated in the building by the architect: 1) The masonry 
walls do not support rail and roof loads and can bist 
moved with minimum expense. (The product flow patte 
is such that expansion can take place in major function: 
groupings, such as slaughtering, boning, and chilling} 
without creating backtracking problems.) 2) Receivingj 
weighing and sorting of cattle in the livestock pens, am 
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Dladpened in Houston 


chooler their movement to the killing floor were laid out after a 
‘thorough study to eliminate double handling. The ar- 
trangement of carcasses in the sales cooler is designed to 

hree bed permit rapid selection and throwout of sides. Each of the 

ur loading stalls on the refrigerated loading dock is 

i iserved by its own rail scale and track system to the 
quality ©} sales cooler. 

d out-0) Incoming cattle are unloaded at the scale house with 

ts high and low unloading ramps. The animals are 
held in pens constructed to minimize bruising. Bolts are 
‘sunk in the heavy wooden planking. The pens are sloped 


and can Mjstunning which is mounted on a long handle. The dry 
low pattemlanding area is equipped with a restraining gate that is 
r function#wide enough to allow an employe to escape but narrow 
nd chillinfenough to hold the animals. The stunned animals are 


Receivingfifted with a high-speed hoist and moved into the 
k pens, ali 


EFT AND RIGHT: Air movement in hot carcass cooler 
huickly dissipates the introduced moisture as is evident 


PAUNCH 
DUCTS OPENING 


VISCERA TARE iM 


——— 
TROLLEY, WASH 

= 
MONORAIL HOIST 
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LEFT: Full and half hoist operations are performed here. 
Fixed spreader bars are used and carcasses travel on 
single rail from full hoist. RIGHT: Splitting station is 
equipped with hydraulic platform and _ spotlights. 


curbed bleeding area. Since the animals are immobile, 
the sticker slits the hide from the base of the jaw to 
the tip of the brisket bone and then pierces the heart 
for rapid and complete bleeding. Virtually no blood is 
left in the heart with this sticking technique, reports 
Schooler. A perforated copper pipe running around the 
curbed bleeding area emits a steady stream of water to 
wash the blood down the drain. 

After the flooring operations, a fixed spreader bar is 
inserted into the gams and the carcass is pulled by a 
high-speed hoist to the half and full hoist positions. 
Here a lander guide plate is used to place the carcass on 
the single rail system. 

Steel sash windows in a monitor section above the 
floor admit a high level of natural light. Spotlights are 
used to augment this natural lighting for critical areas, 
such as inspection, splitting etc., and this light is beamed 
at the specific work areas. While providing ample il- 
lumination, this technique reduces the total investment 
in lighting fixtures, says Schooler. 

The three single rails feed into the main rail system 
that continues past the splitter’s station where a butch- 


in these two photos taken at early and late stages in 
the lineup of a carcass string by the .cooler man. 


7 Ai NA te 


i i " 





er on a LeFiell hydraulic platform makes the entire 
cut with a Kentmaster saw. The sides then continue 
past the washing and shrouding platforms. The washing 
area is curbed and has a 10-ft. tile splash wall. A rail 
connecting with the fancy meat workup area lies in 
back of this wall. Both rails feed toward the hot weigh- 
ing scale and then to the 400-head capacity hot chill 
cooler. 

Heads and fancy meats are worked up in an area 
forming the front of dressing floor and in line with the 
dressing beds. Gut sections are trucked into the in- 
edible products room where they are cleaned and 
drummed. Hard inedible material also is trucked into 
this room and the hides are washed here. This room 
has its own doors that permit loading the local ren- 
derer’s truck; movement of inedible material through 
the plant thus is avoided. 

The work arrangement permits an efficient operation; 
in one 842-hour shift the 28 butchers, including the head 
workup, fancy meat, inedible preparation and hot car- 
cass cooler men, dressed 250 cattle, reports Schooler. 

A large York unit provides chill room refrigeration 
which is distributed through insulated ducts at ceiling 
level. In just about the time it takes the cooler man to 
push in a string of shrouded sides, the unit clears the 
air of fog. 

Carcasses can be moved through two exits from the 
hot chill cooler to the 600-head holding cooler. The 60 ft. 
x 44 ft. holding cooler is designed to permit rapid selec- 
tion of sides and movement onto the loading dock. There 
are two banks of 20-ft. holding rails and these are con- 
nected on each side via LeFiell switches with the main 
rails. Each of the four cooler exits has a Toledo rail scale 
and pan scale. With this arrangement the sides can be 
pre-assembled on four main 60-ft. rails for movement to 
the loading dock. Sides from the back section of the 
cooler are pushed directly onto the loading dock, but if 
they move as quarters they are pushed to the front where 
they are ribbed and the unsold sections are stored. 
Storing the quarters forward reduces handling and 
makes best use of cooler space. This helps in customer 
selection since a buyer interested in forequarters will 


ONE OF TWO livestock vans which are used to haul 
animals from the local terminal market to the plant pens. 


find them grouped. Sides also are grouped. 
Refrigeration in the sales cooler is provided by fin 
coils set in banks above the rails with individual copper 
drain gutters beneath. The fin coils with their relatively 
slow air movement furnish the best type of refrigera- 
tion for rooms in which basic heat is not being removed, 
claims Schooler. One section of the rail system extends 
from the holding cooler to the boning room, where pri- 
mal cuts are made. The boning room also connects di- 
rectly with the rail system of the hot chill cooler. Cattle 
bought for boning are moved directly from the hot chill 
cooler to the boning room which avoids extra handling. 
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SCHOOLER family takes an active part in the busines 
Robert |. Schooler is president; Mrs. Schooler is vice presi 
dent, and the two children are part-time helpers, th 
daughter working in the office and the son in the plan 


FRONT of Lone Star plant has offices on the seconj 
floor. Large windows face out over the loading dod) | 


Capacity of the boning room is about a car per day. 

A 28 ft. x 18 ft. freezer is located between the boning 
room and the loading dock. Product can be transferred 
into the freezer directly from the boning room ani 
when it is ready to be shipped, it moves out onto the 
dock. Product always follows a straight line from bonin 
to loading with no wasted steps, says Schooler, wh 
points out that if fresh boneless meat is to be shipped, 
goes through a corridor connecting this department wit 
the loading dock. This corridor also connects the from 
of the plant with the dressing department. 

The shipping office is located above the loading doc 
and the shipping clerk has a clear view of all produc 
movement. Since all product is carried forward, iti 
possible to seal off areas at the end of the day as pr0 
tection against pilferage, states Schooler. By locking th 
door leading to the killing department and the boninf 
room, all movement is confined to the loading dod 
under observation from shipping and general offices. 

Employe facilities are located in mid-plant faci 
the main corridor. By centralizing the locker room 
management has gained better control over such facto 
as the starting and ending of break periods. There is” 
excuse for tardiness since the locker room is only a fe’ 
steps from any department. The locker room does n¢ 
open into any product department; these must all 
reached through separate cooler doors from the mé 
corridor. This is an additional control against produ 
leakage. The MID inspector’s office and the dry storag 
room for the shipping materials are located at the fro! 
of the main corridor. The boiler and mechanical room 
occupy one side of the plant. 
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DESIGNED to serve the wagon job- 
ber, the new plant has seven load- 
ing stalls and a paved truck court. 


Meat Jobbing 
And Sausage 
Enterprises 


Operated in 


Te Tita yg P Me 





SKINLESS frankfurters are peeled and EMPLOYE checks chart on recording con- 





: > packaged in consumer units as well trollers. Board also has timers for shower 
sie coc ‘ “y bulk cartons in this room. Same Plant By water and to regulate steam heating. 
per day. 

PLIT personality on purpose” Same Owner modate about half of those who 

6 might be a description of the handle the firm products. 
design for the Kreck enter- Orders are assembled by plant 
prises of Dallas, Tex.—Jack’s Meat personnel after the jobbers have 
Service (sausage manufacturing) bing business have their own ac- made out their purchase orders in 
ooler, and Kreck Packing Co. (meat job- counting systems. This is essential to the general office which adjoins the 
. shipped, bing)—which operate separately, overall financial soundness since loading dock. When the order has 
i although in the same plant. otherwise one phase of operations been assembled, the ticket is re- 
Jack Kreck, president and founder might be subsidizing the other, says turned to the jobber who pays for 
of both concerns, entered the meat president Kreck. his purchases and then obtains his 
business in 1934 as a jobber special- The plant has an excellent prod- merchandise when he shows his re- 
izing in packaged frankfurts and bo- uct flow pattern and is tailored to  ceipt to the order assembly staff. 
rward, it i logna. His career was interrupted by facilitate jobbing operations. The In the rear of the biilding are the 
service in World War II, but at the 150 ft. x 110 ft. building has a large _ freezer, the boning room and the 43 
end of the conflict he re-entered seven-stall loading dock that fronts ft. x 50 ft. sausage manufacturing 
the boning the wagon jobbing business. From a on a paved court. The stalls’ re- room. Incoming meat can be moved 
yading docy jobber he shifted to being a combi- frigerator doors open into a 130 ft. into either the freezer or the carcass 
ral offices.) Nation retailer-wholesaler and in x 12 ft. refrigerated loading dock cooler from the main loading dock. 
plant faci the latter capacity serviced a num- that lies in front of the 60 ft. x 40 ft. Beef quarters are moved by rail 
ycker room ber of wagon jobbers. sales cooler holding the Jack’s Meat from the carcass cooler to the boning 
such facto The Kreck retail operation was Service sausage items and jobbed room to be boned for the kitchen 

There ism™ discontinued in 1954, when Kreck products such as sliced bacon, fresh or to make cuts for the jobber trade. 
& only a fe embarked on sausage manufactur- pork cuts, cheese, etc., and the 45 ft. Finished cuts go back to the carcass 
hm does n@ ing, but the jobbing business was x 44 ft. carcass cooler holding beef cooler for holding. The rail system 
must all bf retained. Volume expanded until in quarters and cuts. Using this large ‘extends to the scale on the loading 
Im the maig 1959 the basic building which had loading dock area, the jobbers can dock. An extension from the sausage 
inst produ housed operations from 1950 on was park their vehicles, enter the coolers kitchen houses the spice room in 
dry storag completely remodeled and expanded to purchase their products and then which seasonings are prepared and 
at the fro! five-fold in size. The remodeled load their own trucks. There is a_ large casings are tied on the Her- 
hnical room Structure houses both enterprises. minimum of delay for the wagon cules first tying machine. 

The sausage kitchen and the job- jobbers since the dock can accom- In the sausage manufacturing 
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less jelly, juices retained in canned hams with CURAFOS Formula 11-2 


STABILITY ... FORMULA 11-2 
CURAFOS is completely stable in 
the full range of salt concentrations. 
With salt of any kind, FORMULA 
11-2 CURAFOS will not precipi- 
tate or form clogging scale. Pickle 
injector machines stay clean and 
each pumping operation produces 
uniform results, time after time. 
Since it will not cake or harden 


in the bottom of the mixing tank, 
all of the phosphate used in the 
solution is active and working. Your 
finished pickle will be clear and 
stable, and always exactly the same. 

FORMULA 11-2 CURAFOS 
produces richer, more tender hams 
that retain the natural juices and 
soluble proteins otherwise lost. Use- 
less jelly is reduced, and nutritive 


DIVISION OF HAGAN CHEMICALS & CONTROLS, 


and flavor elements are retained. 
Color development and stability are 
also better. For full information on 
this better phosphate for all cured 
meats, write or phone: 


CALG Oo a COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


INC. 











PROVED | 

TOP CHOILE SS 
FOR LOW OVERHEAD 
DELIVERIES 


FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MEAT DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own tire testing program prove Firestone truck tires 
are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firestone Tire & Rubber Company 
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foraway Places 








RA Makes Use 
Education 


n Developing 






oreign Markets 


[IN RECENT years renderers have 
had to look more and more to for- 
eign markets for solutions to their 
two main economic problems: 1) an 
ever-mounting stock of products 
from increased livestock production 
in the United States and 2) serious 
inroads made by new detergents on 
the domestic consumption of soap, 
Hiormerly the renderer’s most impor- 
tant market. 

The preceding information is 
found in a six-page news report on 
the development of world markets 
released recently by the National 
Renderers Association, Chicago. The 
following information and accom- 
panying pictures represent high- 
lights of the report. 

Before the need for an export pro- 
gram arose, only 2 per cent of all 
domestic tallow production was sold 
abroad. By 1950, industry efforts 
had raised exports to 23 per cent 
and yearly figures now average bet- 
ter than 50 per cent. 

Development of these foreign 
markets has been a long, complex 
task. In 1956 the NRA and the For- 
eign Agricultural Service, U. S. De- 
partment of Agriculture, combined 
forces in a program to acquaint fat 
deficient nations with the benefits 
of purchasing inedible tallow and 
ta from the United States. 





MYER SIGAL (sec- 
ond from left), 
vice president of 
NRA, inspects 
Japanese soap 
manufactur- 
ing plant, one of 
several facilities 
he visited ‘during 
recent tour of 
Japan to discuss 
soap promotion 
program and tal- 
low imports. 


IN JAPANESE soap 
promotion campaign, 
publicity car covered 
more than 5,000 miles 
in 106 days. Children 
received balloons in 
addition to material 
about cleanliness and 
soap. Materials were 
distributed in more 
than 350 towns and 
villages in Japan. 





Once underway, it was soon dis- 
covered that the project largely 
would be an educational one. A sur- 
vey of overseas markets revealed 
that many persons used no soap 
whatsoever. In Latin America alone, 
for example, it is estimated that 
soap usage is almost completely un- 
known to more than half of the 
180,000,000 people. 

Japan is one of the main areas in 
which educational and promotional 


COLOMBIAN tallow team visited United States recently and toured rendering 





efforts have been successful in in- 
creasing markets for surplus U. S. 
tallow. Promotional efforts of the 
NRA, in cooperation with the All- 


Japan Soap Association, encom- 
passed many fields and media. An 
active program directed to Japa- 
nese school children played an im- 
portant part in the campaign. 

One of the first steps taken in this 
portion of the program was to con- 
tact the Japanese Minister of Educa- 
tion and secure his approval to 
make a motion picture about soap 
and its use featuring a Japanese 
grade school class. The project was 
endorsed and the film, “Soap and 
Children,” was produced. 

Color prints of this movie then 
were distributed to school districts 
throughout Japan for circulation to 
all schools in their areas. The film 
was received well by students and 
school officials alike and reportedly 
did much to promote greater use of 
soap as an important aid in main- 
taining good health. 

Considerable emphasis also was 
placed on reaching the Japanese 


and soap manufacturing plants in Cincinnati, New York City, Los Angeles and 
San Francisco. Shown are (I. to r.): Manuel Valencia, advertising agent; Antonio 
Escover, Colombian National Association of Soap Manufacturers; Gerardo 
Tamayo, Ministry of Education; Pablo Bernal, Ministry of Public Health, and 
John Haugh, vice president of the National Renderers Association, Chicago. 
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SOAP sculpture was feature of many 
soap festivals held throughout Japan 
during campaign. Demonstrations of 
soap making were presented and 
samples were distributed to crowds. 


people in their homes through news- 
paper ads. Directed mainly toward 
agrarian and fishing areas where per 
capita soap consumption was rela- 
tively low, these ads pointed out the 
advantages of cleanliness and, to- 
ward the end of the year, featured 
soap as a gift item. 

A different campaign stressing the 
theme of “use more soap in your 
daily life” was beamed to the Jap- 
anese housewife through a series of 
ads appearing in leading women’s 
magazines. More than 1,000 radio 
commercials were broadcast on 32 
stations, and 18 television stations 
also participated in the campaign by 
showing the “Soap and Children” 
motion picture. 

One of the most interesting fea- 
tures of the promotion was a pub- 
licity car tour which brought the 
story of soap to many remote areas 
that could not be reached by other 
media. A crew of driver, motion 
picture projectionist and narrator 
covered more than 5,000 miles dur- 
ing this 106-day trip, distributing 
materials in 357 towns and villages. 
Children received balloons, as well 
as material about the benefits of 
cleanliness and soap. 

Rounding out the program were 
soap festivals, a country-wide dis- 
play of posters in bus and rail sta- 
tions and a national contest and ex- 
hibition of soap sculpture. An 11 per 
cent increase in soap consumption 
was attributed directly to the coun- 
try-wide campaign. 

NRA vice president Myer Sigal 
visited Japan recently to meet with 
soap manufacturers and consumers 
of American tallow and grease. Dur- 
ing his 10-day tour, he visited pro- 
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duction facilities and participated in 
a number of meetings to discuss the 
results of the public relations pro- 
gram promoting soap consumption 
and to consider problems related to 
the purchase and import of Ameri- 
can. tallow. 

Another area of cooperation in- 
volves the sending of a Japanese 
tallow team to the United States this 
year to study American methods of 
distribution, sales and marketing in 
the soap industry. 

An inspection of potential markets 
in Europe and the Near East was 
completed recently by NRA execu- 
tive director John J. Hamel, jr. The 
12-week tour, made in cooperation 
with the U. S. Department of Agri- 
culture, covered the market possi- 
bilities in 10 countries. 

He discovered that the higher the 
standard of a country, the less it 
seems interested in importations 
since prosperity inevitably increases 
production levels in that country. 
Such countries as Greece, Egypt 
and Spain seem to be promising 
markets, but dollars for payment are 
scarce and American exporters shy 
away from local currencies. 

A thorough market study of ex- 
port possibilities in Latin America 
has been made by the National 
Renderers Association and the For- 
eign Agricultural Service. NRA vice 
president John Haugh and a num- 
ber of FAS personnel visited sev- 
eral Central and South American 
countries and found a fertile field 
for promotional efforts such as those 
used in Japan. 

The investigating team discovered 
that prospects for increased use of 
fat in feeds are promising in Latin 
America. The largest problems faced 
are import restrictions and finances. 


Farm Outlook Conference 
To Hear Industry Trends 


A special analysis of long-run 
trends in the meat, livestock and 
feed industries will be presented 
during the 38th National Agricultural 
Outlook Conference, scheduled for 
November 14-17 in Washington, 
D.C., the U. S. Department of Agri- 
culture announced. 

Extension Service economists and 
home management specialists from 
most states and Puerto Rico are ex- 
pected to participate in the confer- 
ence. Don Paarlberg, special assist- 
ant to President Eisenhower, will 
open the program on November 14 
with a discussion of the world eco- 
nomic situation and outlook for ag- 
riculture. Prospects for foreign trade 
also will be analyzed during the 
four-day conference. 








Hog Will Have Its Day 
At Kentucky Conference 


Sam Stalter of The Klarer Co, ~ 
Louisville, will tell of “The Packer's — 
Interest in Satisfying Mrs. Consum. | 
er” and Donald H. Kroft, Clemson : 
Agricultural College, Clemson, S. C,— 
will discuss research findings on 
pork quality during one of 10 work. 7 
shop sessions presented as part of 
the third annual National Swine In. 
dustry Conference, to be held Oc.” 
tober 27-28, at the University of 
Kentucky, Lexington. 

Also participating in the workshop” 
entitled “Is the Public Getting the” 
Pork It Prefers?” will be Abby L7 
Marlatt, University of Kentucky” 
who will speak on “What Consumer” 
are Telling Us About Pork.” Dry 
George D. Wilson, American Mea 
Institute Foundation, Chicago, wil 
serve as chairman of this session 
which also is expected to take w 
the factors surrounding “The Farn- 
er’s Interest in Satisfying Mr 
Consumer.” 

Sponsored by 28 national meat { 
and livestock organizations in coop- ° 
eration with the University of Ken- 
tucky, the National Swine Industry 
Conference will consist of genera 
and workshop sessions covering all 
segments of the swine industry. ( 
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General session talks will include 


“The Evolution of the Mode 
Ham,” by Ray Parrish, Wilson é 
Co., Inc., Chicago; “The Swine In 


dustry 10 Years From Now,’ by 
Dr. W. P. Garrigus, head of the 
animal husbandry department, Uni 
versity of Kentucky; “Swine Dis 
eases Can Be Conquered,” by D: 
William A. Hagan, National Anima ¢, 
Disease Laboratory, Ames, Ia., and I 
“A New Image for Pork,” by W§,. 
O’Dell, Market Facts, Inc. 

The workshop session on “Uni 
form Carcass Contest Procedures 
will hear the packer’s viewpoint é 
expressed by L. K. Burcham, Fieli 
Packing Co., Owensboro, Ky., | 
addition to the research and judge! 
viewpoints. The “Government Re 
ports on Hogs” workshop will fee 
ture a talk by Nathan Kofsky of thé 
U. S. Department of Agriculture 0 
“Progress and Plans for Better Sta 
tistics on Hog Production and Mar 
keting.” Kenneth E. Miller, Armo 
and Company, Chicago, will addreg} 
this session on “How Better Pig | 
Crop Figures Improve Productiog 
and Marketing Efficiency.” , 

E 








ne 





Other workshop sessions will 
devoted to marketing of live hog 
reducing losses from swine diseasé 
feeder pig production and sales; ag 
tificial insemination of hogs; bree@j’™ 
ing and reproduction; nutrition, # 
capital needs. 
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Me ... Cuts meat in suspension by a 
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Now,” bi continuous process 

ad of the 

nent, Uni .-- does not mash or destroy cell structure...is an emulsifier gs 

oe 7 and not a mill... produces highest quality products with longest shelf life. SS 

, y I SS 


al Anim’§ COMPLETE VERSATILITY. The Buffalo Emulsifier “100” can be used for coarse or fine cut emulsions. 
s, Ia., angit can be used in conjunction with a converter using the converter as a pre-cutter and mixer. Or it can be 
k,” by Whused with a product that has been ground through a 14” plate and pre-mixed in a mixer with. the 

necessary ingredients of salt, cure, spice, etc. It is then dealt directly into the Buffalo Emulsifier. 
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‘ham, Fiel —_2 THE TWO KEYS... AUTOMATION from emu/sion to 


0, Pps finished product with the new Buffalo Continuaus Filler 
and judge 

nment Re Uninterrupted production from emulsion to casing or canning 

yp will fee operation with these newest BUFFALO machines working in 
ofsky of th combination. The emulsifier can be provided with a wheel 
riculture 0! and track assembly as shown to permit use with either a mixer, 
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where the quality of your product comes first 
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Bulletin describes the 
Buffalo Continuous 
“mulsifier “100” in detail. 
Send for your copy. 
Names of installations on request. =" © Sa/es and Service Offices in Principal Cities 










John E. Smith's Sons Co. ¢ 50 Broadway, Buffalo 3, N. Y. 
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Convert from 3 
old-fashioned | 


abattoir 


Meat Processing Problems— 


solved by CO. 


Here are some applications of versatile CO. that are valuable to 
the meat processor. They help you cut costs — improve quality. 


GRINDING AND MIXING —to improve bloom, offset friction heat, reduce protein 
degradation, inhibit bacterial action. 


CANNING MEATS —control strip weights, save refrigeration by pre-cooling. 


TRUCK AND RAIL CAR PRE-CHILLING — blast chilling instantly creates desired 
low temperature, helps retain fresh-killed bloom, gives added life to standard 
refrigeration systems of carrier. 


TRANSPORT REFRIGERATION — CO, is an economical means of cooling and main- 
taining low temperatures for shipping by truck, barrel or carton. 


IMMOBILIZATION — inhalation of CO, completely immobilizes the animal, increases 
slaughtering capacity, reduces labor costs, gives greater product quality by eliminat- 
ing damaged hams. ; 


AVAILABLE REFRIGERATION POTENTIAL OF CO, 
As Dry Ice Approx. 275 BTU/Ib. 
As Liquid @ 0° F. Approx. 130 BTU/Ib. 


Olin Mathieson CO, is shipped in cylinders, tank trucks and cars, 
and as dry ice. Why not check your nearest Olin Mathieson repre- 
sentative and get full details. 


Olin Mathieson 


CHEMICALS DIVISION 
Baltimore 3, Md. 


NA 


track 


beam scales to new 


DETECTO DIALS 


for quick, direct 

readings. Conversion cost is low 
economical. Send for specifications. 
DETECTO SCALES, INC. 

Dept. N-9, 540 Park Ave., Brooklyn 5, New Yo 





| a 
Plant Tested 
and Proven Best 


Reeter 
Paint 


FOR PAINTING 
MEAT COOLERS 


@ CLEAR WHITE WASHABLE 


@ CAN BE APPLIED UNDER COLD, 
DAMP CONDITIONS! 


@ ODORLESS — NO NEED TO 
EMPTY COOLER! 


@ QUICK DRYING — WILL NOT 
CHALK — SPRAY OR BRUSH 
@ APPLY OVER PRESENT SURFACE 


another 


___PADCO 
| SE PRODUCT 


Available in one gallon, 
5 gallon, and 
55 gallon drums 


| Gallon — $7.88 a gallon 
5 Gallons — $7.73 a gallon 
55 Gallons — $7.64 a gallon 


Save $2.00 per gallon on 400 Gallons or more 


| DEVELOPMENT 
ACKERS company 


ROCHESTER, NEW HAMPSHIRE 
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ery compare with conven- 

tional cooking equipment in 
yoasting beef? Will a combination of 
bumping and dry-cure produce sat- 
isfactory aged hams with reduced 
shrinkage? What is the role of 
psychrophilic (or cold-loving) bac- 
teria in spoilage of frozen meats? 
How successful is infrared heating in 
the brdaising of stewing beef for 
uick, direc(icanned beef stew? Investigators at- 
oe tempt to find answers to these and 
INC. other interesting questions in this 
5, New Yommonth’s research review. 
—— Peterson and Gunderson of Camp- 
bell Soup Co. (Food Tech. 14:413, 
1960) studied the role of psychro- 


H OW DOES microwave cook- 





ted philic bacteria (bacteria which sur- 

en Bestimvive and grow in the cold) in spoil- 
age of frozen foods. 

They observed that defrosted 

y° frozen food products held at slightly 

below 32° F. showed far more deter- 

t ioration than could be attributed to 

: the development of bacteria at these 

emperatures. By following the off- 


TING flavors and aromas of frozen chicken 
SLERS pies held at 41° F. for periods up to 
14 days, the authors noted that the 
4 ABLE irst signs of spoilage occurred on 
he third day. After five to six days 
DER COLD, Hof storage, the pies were definitely 
edible although the bacterial count 

T° as too low to indicate spoilage. 
A culture of bacteria (Pseudo- 
monas fluorescens is the technical 
NOT ame for these cold-loving bugs) 
RUSH as isolated from the defrosted pies 
IRFACE and found to grow rapidly at low 


aol emperatures. By taking bacteria- 
PADLO Tee extracts of the broth on which 
ror «NE culture had been grown and 
bdding it to the pies, the same type 
bf spoilage was observed. Thus, 
poilage was demonstrated to be due 
2 enzymes of bacterial origin and 
ot to total bacterial population. 

|This study indicates the impor- 
Mee of storing frozen meats and 
tat products well below freezing. 
ermore, the authors suggest 
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that the level of these bacterial en- 
zymes could be used as an indicator 
of the suitability of storage condi- 
tions to which the products have 
been submitted. The moral of this 
study seems to be that the deep 
freeze is still the best place for froz- 
en meats. 

MEAT COMPOSITION: It has 
been demonstrated that small varia- 
tions in meat composition can in- 
fluence its properties markedly. 
Variations in the ionic constituents, 
such as hydrogen and calcium, have 
been shown to influence substantial- 
ly the ability of meat to hold water. 
Berman of the U.S. Department of 
Agriculture (Food Tech. 14:429, 
1960) describes a method of meas- 
uring proximate analysis and ob- 
taining the electrolyte (mineral) 
content of meat. 

The method consisted of blending 
a meat sample to obtain a uniform, 
finely comminuted mixture. Mois- 
ture, fat, nitrogen and chloride con- 
tents were determined with minor 
modifications of the usual methods. 
The sample then was ashed and used 
for analyses of phosphorus, iron, 
zinc, calcium, magnesium, sodium 
and potassium. 

The paper reports on the accuracy 
of the analyses, both from the stand- 
point of variability within samples 
and average recovery when added 
amounts of the electrolytes were 
used. Results indicate the technique 
to be quite accurate and suggest it 
may be a good method for investi- 
gating the effects of composition 
upon physical properties of meat. 

Skelley, Kemp and Varney of 
Kentucky (Food Tech. 14:446, 1960) 
conducted a study to determine 
whether a combination of pumping 
and dry-cure would enable one to 
produce satisfactory aged hams with 
reduced shrinkage. Four groups of 
hams were dry-cured, while their 
pair-mates from the opposite side of 
the carcass were pumped with an 





Bod 
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esearch 





A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the eleventh in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


85° salometer pickle made from the 
dry cure mixture to 4, 6, 8 and 10 per 
cent by weight. All pumped hams 
were rubbed with a dry-cure mix- 
ture to give each ham the same level 
of curing ingredients. 

All hams then were cured for 21 
days at 36-40° F., smoked at 100° F. 
and aged six months at 65° F. ata 
relative humidity of 55 per cent. 
Shrinkage increased throughout the 
processing and ageing period, but the 
greatest loss occurred during the 
first month. Less shrinkage occurred 
in the pumped hams throughout pro- 
cessing and ageing. 

With the exception of the hams 
pumped to 4 per cent, the dry-cured 
hams were sounder, more desirable 
in color and were scored higher by 
the taste panel for flavor, overall 
satisfaction and _ saltines. There 
were no differences in tenderness. 
The hams pumped to the 4 per cent 
level were similar in quality to dry- 
cured hams. 

Results indicate that pumping at 
low levels up to 4 per cent followed 
by a dry rub may be used to pro- 
duce country-style hams. However, 
in view of the small differences in 
shrinkage at low level pumping, it 
appears that successful producers of 
aged hams would be unwise to 
change on the basis of these results. 
Apparently, the addition of water 
through pumping had an undesirable 
effect upon the flavor of long-cured 
hams. 

INFRARED HEATING: Infrared 
radiation as a source of heat has 
been applied to the food processing 
industry with good, bad and indif- 
ferent results. Workers at the Cana- 
dian Department of Agriculture 
(Food Tech. 14: 449) literally got into 
a stew with a study to evaluate the 
food processing applications of in- 
frared heating, which included, 
among others, the braising of stew- 
ing beef for canned beef stew. 

Preparation of large quantities of 
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meat for stew in steam-jacketed ket- 
tles resulted in an average weight 
loss of 30 percent and an “over- 
cooked” flavor. Weight losses from 
infrared treatment were only 15 
per cent. In addition, the flavor, color 
and texture of the infrared braised 
meat were superior to the par- 
boiled. After the meat was processed 
into beef stew and stored for six 
weeks, the additional weight loss of 
the par-boiled meat was only 5 per 
cent while the infrared treated meat 
lost 20 per cent. Thus, the total losses 
for both types of processing were 
approximately equal. However, the 
flavor, color and texture were supe- 
rior for the infrared treatment. 

The superior flavor and appear- 
ance, coupled with the greater speed 
of cooking (especially where frozen 
meat is being used), indicate that 
infrared cooking may have definite 
advantages in production of canned 
beef stew. However, installation of 
infrared equipment cannot be justi- 
fied on the basis of shrinkage, but 
only from the standpoint of quality. 

WHAT’S COOKING?: Pollak and 
Fain (Food Tech. 14:454, 1960) stud- 
ied the heating efficiency of micro- 
wave cookery (sometimes called 
electronic or radar cookery) and 
conventional cooking equipment in 
roasting beef and heating water. The 
heating efficiency for water in both 
microwave and conventional ovens 
was 34 per cent, while a convention- 
al hot plate has an efficiency of 65 
per cent, or nearly double the oven’s. 

In roasting 8-lb. beef ribs, the 
overall efficiency of the convention- 
al oven was 36.7 per cent, compared 
to 33.4 per cent for the microwave 
oven. However, the conventional 
oven gave a 13 per cent greater meat 
yield using 24 per cent less electri- 
cal energy. 

The beef could be roasted with 
microwave cooking in only 34 per 
cent of the time required with con- 
ventional equipment, which has led 
some workers to believe that micro- 
wave cooking requires less power 
than conventional methods. How- 
ever, in the microwave oven the 
power is on throughout the entire 
cooking time; with conventional 
oven cookery, thermostatic control 
causes cycling and thereby saves 
power. Microwave cookery is a less 
economical method of preparation, 
but the saving in time and a more 
rapid turnover of inventory would 
have to be balanced against costs. 

Another study on cookery methods 
was reported by Home Economists 
from Kansas (Food Tech. 14:458, 
1960). They compared cooking rates 
and doneness of fresh-unfrozen and 
frozen-defrosted turkeys. Rzsults 
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showed that the cooking time in 
minutes per lb. was significantly less 
for fresh-unfrozen birds. Further- 
more, as the period of frozen storage 
was prolonged, there was a tendency 
for the time required to reach a 
given internal meat temperature to 
increase. 

Whether increased cooking times 
are required for frozen defrosted 
beef, lamb or pork is not known. 
It is conceivable that longer periods 
of cooking may be required and that 
processing times may be longer for 
thawed frozen meat. However, it 
should be pointed out that the in- 
creased cooking time in minutes per 
lb. amounted to only 114 to 244 min- 
utes, so, except in the case of large 
cuts of meat, such increases in total 
time would be inconsequential. In- 
vestigators will have to “cook up” 
more experiments to find more con- 
clusive answers to this question. 

‘CHEW’SY PANEL: McHugh, 
Nauman and Rhodes of Missouri 
(Mo. Agr. Expt. Sta. Res. Bul. 713) 
submitted enzyme-treated steaks 
and adjacent non-treated steaks to 
family consumer panels. U.S. Choice 
and Utility grade rounds were used 
in the study. Grill-type and minute 
steaks (cubed steaks) were utilized. 
The treated steaks were dipped into 
the enzyme solution which contained 
papain—an enzyme from the tropical 
fruit, papaya. 

The panel indicated that the grill- 
type steaks from Utility grade beef 
were more acceptable than the un- 
treated steaks. With Choice grill 
steaks, there was a slight improve- 
ment in acceptability. The tenderizer 
improved not only tenderness, but 
flavor and juiciness as well. This is 
contrary to some commonly held 
opinions that indicate tenderness to 
be the only palatability attribute to 
be improved by enzyme treatment. 

The enzymatic tenderization of 
minute or cubed steaks had an un- 
favorable effect upon their accept- 
ability, but the Utility grade steaks 
had a smaller percentage shift to the 
lower ratings for flavor and juiciness 
than was true for Choice grade. Re- 
sults indicate that treatment of 
steaks with tenderizers is useful 
only when improvement in tender- 
ness is the major consideration. It 
certainly does not appear to be use- 
ful in improving flavor or juiciness 
where other methods of tenderiza- 
tion have been used. 

Results further suggest that ten- 
derization alone may give sensations 
of improved flavor and _ juiciness, 
while in reality the effect is due 
only to increased tenderness. 

PORK CUT SALES: Missouri 
workers (Mo. Agr. Expt.sta. Res. 








Bul. 711) investigated the proportion 
of sales for certain pork cuts classeq 
as “lean” or “regular” when sold © 
unmarked at the same price or when 
labeled and there was no price dif. 
ferential. When the cuts were not 
labeled and priced at 4¢ per lb. dif. 
ference, consumers selected the | 
special lean cuts in 60, 52 and 5g! 
per cent of the sales for smoked 
ham (shank portion), ham slic 
(center cut) and loin roasts, respec. 7 
tively. This suggests that a smal] 
majority of the consumers preferred © 
the leaner cuts at equal prices. 
When the lean cuts were labeled 
and priced at a 4¢ per lb. differen. 
tial, they comprised 51 per cent of 
the sales for ham shanks and ham 
slices and 54 per cent of the loin 
roast sales. Results suggest that 
packers and retailers may be able ty 
develop a considerable market for 
leaner cuts of pork. It is probable 
that large retailers would not wish 
to forego regular cuts of pork com- 
pletely in order to be more con- / 
petitive in price, but would likely 
handle both lean and regular cuts 
Another interesting sidelight t 
this study indicates that U.S. hog 
carcass grades are of limited utility 
in predicting the amount of seam fat 
or internal fat in various cuts. This 
would mean that close trimming é 
which generally is being practiced by 
the industry today, would tend t 
make price differentials of live hogs 
more dependent upon lean cut yield 
than upon actual differences in price 
per lb. of meat. 
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Maintenance Show to View 
Food Processing Problems 


Maintenance problems in the food 
processing field will be discussed at 
one of 11 separate “problem ses- 
sions” for specific industries during 
the Plant Maintenance & Engineer- 
ing Show and Conference, January 
23-26, in Chicago. The theme for the 
1961 show and conference, whicl 
will be held in the International 
Amphitheater and the Palmer House 
is “The Maintenance Operation 
Meets the Needs of Increased Pro 
duction.” 

Topics for the major sessions in 
clude: “The Design, Application and 
Results of Plant Maintenance an 
Engineering Systems,” “Case Re 
ports in Preventative Maintenance, 
“Managerial Controls for Plant an 
Maintenance Engineers” and “Eval 
uation of Plant Engineering anf 
Maintenance Performance.” Pr 
duced by Clapp & Poliak, Inc., Ne’ 
York City, the show will strive for 
balance between the managerial al 
technical aspects of maintenance. 









THE NATIONAL PROVISIONER, OCTOBER 22, 19 THE N, 








NOW! KADISON 
KEEPSWEET, 


extends the FRESH, 
SWEET TASTE of your 
PORK SAUSAGE 5 to7 days 
L-O-N-G-E-R! 





E xtended sweetness, minimum returns, greater cus- 
tomer appeal and 5 to 7 days longer shelf life are 
all yours when you use Kadison KEEPSWEET Pork 
Sausage Seasoning. The result of a unique method 
of handling and blending oils and spices and made 
with accepted M.I.D. ingredients, Kadison 
KEEPSWEET was discovered and perfected after 

tia ll years of research in our own laboratories. This 
ation and important advance in curbing rancidity in pork 
ance all sausage is another example of Kadison’s con- 
aa = tinuous research to provide better flavor, color, 
enance, 


shelf life and yields in serving the meat industry. 
Plant . 
d “Rv: 


» 
= CANES OND tireless hess te Food Industry 
ae LABORATORIES, Inc. 


ance. 1850 WEST 43rd ST. © CHICAGO 9, ILL. 
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No. 1009 CHAIN! 


Pat. Appl. For 
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e@ The BOSS No. 1009 Chain Bleeding Conveyor e Motor and Drive Sprocket 
carries hogs directly to the scalding tub 


74A10 
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BLEEDING CONVEYOR 




























The BOSS No. 1009 Chain Bleeding 


Conveyor is used to carry the hog 





from the sticking table directly to 
the scalding tubs. After the hog is 
stunned in the BOSS No. 1005 Re- 
straining Conveyor, it is chuted to the 
sticking platform attached to the end 
of the BOSS No. 1009 Chain Bleed- 
ing Conveyor. This pneumatically- 
operated platform then places the 
stuck hog in a chain section of the Bleeding Conveyor. The variable speed drive on the unit allows a suitable 
bleeding time. A stainless steel blood trough 2712” wide extends the full length of the Conveyor on the 


head side. 


oe The BOSS No. 1009 Chain Bleeding 
Conveyor can be operated on the 
horizontal or an incline of 20 to 25 
oF degrees. Its length depends on the 
“ number of hogs to be slaughtered 
per hour. Each chain section is 5’ 2” 
long. The cross bars are 18” apart. 
The channels in which the bars ride 


are each 5” wide. The Conveyor 





surface is 6’ wide. Supporting chan- 





nel irons add an additional 3” on each side. The 9” pitch Conveyor Chain is supported by 3” diameter 


rollers which carry the cross bars of extra heavy 112” pipe. The motor is protected by a splash plate. The 





total weight of the unit is approximately 245 Ibs. per foot. Contact your nearby BOSS representative to help 


you arrange the most efficient layout for your plant. 


THE Cyrecnnadt won SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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HE steer and barrow on display 

during the recent American Meat 
Institute convention in Chicago didn’t 
have many secrets by the time they 
were slaughtered, reports Homer R. 
Davison, AMI president. The ultra- 
sonic probing technique demon- 
strated by Dr. J. R. Stouffer of Cor- 
nell University (see the NP of Oc- 
tober 1) proved a very accurate 
method for “looking under the hide 
of live animals,” and a number of 
participants in the steer and hog 
judging contests also made very good 
estimates of meatiness. 

A summary of Dr. Stouffer’s meas- 
urements, as calculated from the 
picture taken from the live steer 
and projected on the screen during 
the meeting, is compared with actual 
measurements in Table 1. 


TABLE 1 
Dr. Stouffer's Actual 
Steer Calculations Meas. 

Size of loin eye at 
12th rib 10-11 sq. in. 11.11 sq. in. 
Fat covering over 
12th rib 1.5 in. 1.54 in. 
Live weight 1,210 Ibs. 
Grade High Choice 
Dressing % 
(hot carcass weight) 60.75% 


The steer had been on full feed 
more than 300 days and showed ex- 
cess fat in both external covering 
and interior but lacked sufficient 
marbling in the rib eye to make the 
Prime grade, Davison says. 

In reporting results of the steer 
judging contest, the AMI president 
points out that many estimates were 
very good, particularly on the size 
of rib-eye and the amcunt of fat 
covering. The following list, in alpha- 
betical order with no attempt to 
rank them, includes those who were 
most accurate in all five categories: 

George Allen, marketing depart- 
ment, American Meat Institute; Tom 
Campbell, Jackson Order Buyers, 
Galva, Ill.; T. G. Doscher, Elsheim- 
ers, Inc., West Union, Ia.; Paul Doss, 
Military Subsistence Supply Agency, 
Chicago; Clarence Hinsdale, Voel- 
ker & Co., Greenville, S. C.; Wil- 
liam G. Hopfeldt, The Wm. Schlu- 
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DEMONSTRATION of ultrasonic tech- 
nique included photographic reading 
of animal's rib-eye, with Paul Zill- 
man (right), director of AMI live- 
stock department, lending a hand. 


Ultrasonic Probe Pictured Meatiness 


of AMI Livestock With Accuracy 


derberg-T. J. Kurdle Co., Baltimore; 
Jerry Kozney, Sioux City Dressed 
Beef division of Needham Packing 
Co., Inc., Sioux City, Ia.; T. L. Min- 
nick, S. S. Hoffman Co., Chicago; 
James L. Needham, Sioux City 
Dressed Beef; K. A. Oiseth, Wilson 
& Co., Inc., Chicago; James L. Olson, 
Geo. A. Hormel & Co., Austin, 
Minn.; Walter E. Webb, Webb & 
Co., Inc., Helena, Ark.; Russell 
Whisler, J. L. Whisler & Sons, Inc., 
Elkhart, Ind., and Frank Zawadzki, 
Libby, McNeill & Libby, Worth, II. 

The calculations taken from Dr. 
Stouffer’s reading on the Poland 
China barrow also were very accu- 
rate, Davison reports. A comparison 
with actual measurements is shown 
in Table 2. 


TABLE 2 


Actual 
Dr. Stouffer's Carcass 





Barrow Calculations Meas. 
Size of loin eye 
(10th rib) 4.9 sq. in. 5.1 sq. in. 
Fat back thickness 
(over 10th rib) 1.3 in. 1.34 in. 
Length of carcass 
(first rib to aitch bone) 31.5 in. 
% of carcass weight 
in 4 lean cuts (ham, loin, 
butt and picnic) 56.6% 
Live weight 240 Ibs. 
Dressing % 69.16% 


The hog was very meaty, with 
hams averaging 1714 lbs. each; loins, 
16% lbs.; butts, 5 Ibs., 6 oz., and pic- 
nics, 7 lbs., 10 oz., Davison discloses. 

The fellowing individuals (in al- 





phabetical order) scored best ip 
the hog-judging contest: Charles 
Hughes, Armour and Company, Chi- 
cago; C. Legger, Intercontinental 
Packing Co., Saskatoon, Sask., Can. 
ada; Merle Le Sage, Chicago Order 
Buyers, Chicago; John Perior, Re- 
liable Packing Co., Chicago; C. W. 
McMillan, American National Cat. 
tlemen’s Association, Denver; Wil. 
liam G. Robertson, River Markets 
Group, National Stock Yards, Ill: 
G. Skowlund, Elliott Packing Co, 
Duluth, Minn.; John E. Thompson, 
Reliable Packing Co., Chicago; Bil¥ 
Waldock, Selection, Inc., Sandusky, 
O., and Jack Waldock, Selection, 
Inc., Sandusky. 

In commenting on the future of the 
ultrasonic machine, AMI president 
Davison says: “It has been pretty 
well established that the consume 
desires meat from a carcass with: 
higher percentage of lean meat ani 
a smaller amount of fat. Also, it has 
been established that these charac 
teristics can be changed and im- 
proved by careful selection of breed- 
ing stock. Heritable characteristic: 
are very important. The ultrasonit 
machine may not be commerciallj 
applicable in the packing plant in the 
very near future, but it could be o! 
tremendous importance in the selee- 
tion of breeding stock that will pro- 
duce meats of greater value.” 
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Work on Certain Machines 

Employment of minors between 16 
and 18 years of age in occupations 
involving certain power-driven meat 
processing machines is prohibited by 
an amendment to Hazardous Occu- 
pations Order No. 10, covering meat 
packing and rendering plants, pub- 
lished by the U. S. Secretary of 
Labor in the Federal Register of 
October 14. Such employment hence- 
forth will be classified as “oppressive 
child labor” within the meaning of 
the Fair Labor Standards Act of 
1938. Minors are barred from: 

“All occupations involved in the 





Barred for Minors 16-18 
operation or feeding of the following 
power-driven meat processing me 
chines, including the occupations 4 
setting up, adjusting, repairing, oil- 
ing or cleaning such machines: Meal 
and bone cutting saws, knives (e 
cept bacon slicing machines), hea 
splitters and guillotine cutters; snou 
pullers and jaw pullers; skinnin 
machines; horizontal rotary washit! 
machines; casing-cleaning machine 
such as crushing, stripping and fin 
ishing machines; grinding, mixing 
chopping and hashing machines, ao! 
presses (except belly rollers).” 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. e Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 
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Specialists 
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election CHICAGO'S MOST MODERN BONING PLANT 


- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


_* CANNED HAMS and PICNICS 


os 


let us work with you... 


NOQUIRIES WELCOME AT ANY BRANCH 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ¢ St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
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Sausage and Meat Jobbing 

[Continued from page 16] 
less packaging operations. The firm 
uses Great Lakes check-weighing 
mandrels for hand forming the pack- 
ages. All packaged products are fi- 
nally moved into the sales cooler 
where they are billed to the jobbing 
company. 

About 16 trucks distribute the 
organization’s products within a 
radius of 100 miles. Six of these 
trucks belong to the company while 
the balance are jobber wagons that 
feature the firm’s trademark and 
name. Management found that it was 
economical to buy gasoline in bulk 
for this number of vehicles. The cost 
of installing the storage tank and 
pump was recaptured within the first 
year. However, since the pump is 
in an open area, it has been fenced 
in to prevent theft. The on-and-off 
switch for the pump motor is located 
in the office as are the keys for the 
steel gate. 

The front of the plant houses the 
firm’s new offices and the neon 
sign featuring the firm’s trademark, 
a cub bear holding a slate with the 
‘sales slogan, “Bear this in Mind,” 
and the balance of the sales mes- 
sage, “Jack’s Old Fashion All Meat 
Bologna, Franks, Salami.” This logo 





What's the Status of 
State Meat Inspection? 


Five PROVISIONER articles surveying 
and evaluating the meat inspection laws 
and regulations of the 50 states have 
been highly praised throughout the meat 
packing industry. The articles constitute 
the only authoritative source of informa- 
tion on this important subject. 

It is now possible to obtain these five 
articles in a handy single reprint of 16 
pages. The reprints are available at the 
following prices: One to 10 copies, 30¢ 
each; 11 to 50 copies, 25¢ each, and 
more than 50 copies, 20¢ each. 

To obtain these reprints for your own 
organization, a legislative committee, or 
some other purpose, fill out the coupon: 





Check enclosed .... 
No. Copies 


Desired Bill Me 


Send to Editorial Department, The Na- 
tional Provisioner, 15 West Huron st., 
Chicago 10, Ill. 











is used on cartons and casings for 
the line of 36 sausage items, as well 





BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER- MIXER 


CUTTER 
AND 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


this streamlined, 
Product and 
operation. No separation of fat; no hand 
for operator's safety and convenience. 
years of trouble-free operation. 


WERNER MANUFACTURING Co. 


209 North St. 


WERNER CUTTER-MIXER (CUTTENA) 
easy-to-clean meat cutter with 
lessen your work. Cuts, chops, 


-turning of meat. Push-button controls placed 
Individual motor drives; turret-mounted bowl— 
’ Two speeds on cutter; two on bowl. 
independently of cutter and mixer. Dial revolution counter 


Unloads cleanly, without a trough. Air-lifted cover; 
A new performance champion in its field; booklet a 


SALES TERRITORIES AVAILABLE 


FUlton 7-3226 


, 


MADE IN U.S.A. 


; built-in mixer will improve your 
mixes and homogenizes, all in one 


Bowl operates 
+ removable thermometer. 
stainless mixer and cutter blades. 
nd specifications on request. 





Yale, Michigan 


as on truck bodies. Some former 
office space has been converted into 
an enlarged compressor room hous- 
ing a number of small Freon units, 

Plans for the structure were drawn 
by H. S. Ashley, architect. 7 


Federal Meat Inspection — 
Granted to 10 Companies © 

The Meat Inspection Division, U. S. 
Department of Agriculture, hag 
granted meat inspection to 10 com< 
panies and withdrawn inspection 
from eight other firms. 

Inspection was granted to: Auror@! 
Packing Co., Inc., Kilburn ave. road, 
Route 3, Rockford, IIll.; Schneideg 
Packing Co., 146 Victor st. St 
Louis 4, Mo.; Michael Provision Co, 
324 Lindsey st., Fall River, Mass, 
Kraft Foods Division of National 
Dairy Products Corp., 10007 Town 
Line road, Wausau, Wis., and Al 
Pete, Inc., 2100 E. Willard st., Mun- 
cie, Ind. 

Also, Wisconsin Meat Products, 
Inc., 3275 N. Pierce st., Milwaukee, 
Wis.; Mrs. Kinser’s Home Style 
Foods, Inc., 2059 Manchester st., N.E, 
Atlanta 9, Ga.; Howard D. Johnson 
Co., 309 Battles st., Brockton, Mass; 
Eagle Brand Products, Inc., 54 
West st., New York 14, N. Y., and 
The Stockyard Meat Co., Inc., 875 N, 
Fourth st., Columbus 1, O. 

Inspection was withdrawn from: 
Briggs & Co., 435 11th st, S. W, 
Washington 4, D. C.; Kansas Packing 
Co., Inc., 21st and Topeka sts., Wich- 
ita 2, Kan.; James B. Gilbert, 4 
11th st., S. W., Washington 4, D. Cj 
Walter Holm & Co., 847 Grand ave, 
mail, P. O. Box 590, Nogales, Ariz; 
Spicy Foods, Inc., 109 W. Belmont 
ave., Fresno 1, Cal.; Sir Sirloin Por- 
tion Pak, 9204 Sovereign Row, Dal- 
las 35, Tex.; Karmel Kosher Frozen 
Products, Inc., 1 Craft st., Inwood % 
L. L, N. Y., and Samuels & Co., I 
1114 Wood st., Dallas 15, Tex. 

Meat inspection previously grantet 
to Rockland Packing Co., Ine, 
Spring Valley, N. Y., was extended) 
to include the company’s subsidiary 
Eatwell Provisions, Inc. 


Consumer and Food Chai 
“The Shopper Looks at 

Store,” a report on a_nationwidé 
consumer survey, will be a fea 

of the 27th annual meeting of tht 
National Association of Food Chain 
November 27-30, at the Americal 
Hotel, Miami Beach. Based on neat 
ly 1,000 interviews, the survey } 
expected to reveal how consumes 
feel about supermarkets as opposed 
to other types of retail outlets an 
how they think the food industry 
compares with’ others in service. 
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with revolutionary smokeless 


CCA bacon cartoners _ 


For a fast, clean, smokeless packaging operation, nothing 

measures up to the new CCA bacon cartoner. Its exclusive method of 
localized impregnation, without direct contact, prepares only 

those surfaces to be glued... before the bacon is packed. No direct heat 

is applied to the carton during or after product insertion. 

This spares your product contact with damaging high temperatures, 
eliminates unpleasant wax furnes, and retains the protective characteristics 
of the wax and the exterior package appearance. Quick conversion for 
carton size change. Double hoppers available for packing two grades of bacon. 
To pack it—move it—sell it is the business of CCA packaging. 





CONTAINER CORPORATION OF AMERICA World’s largest producer of paperboard packaging * Chicago 3...122 strategically located manufacturing centers 
Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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Meat Production In Small Gain; Above Last Year 


Production of meat under federal inspection for the week ended 
October 15 edged upward to 443,000,000 Ibs. from 440,000,000 lbs. in the 
previous week, but held a larger margin over last year’s volume of 
437,000,000 lbs. produced in the same October period. Slaughter of 
bovine stock declined from the week before, with kill of hogs and sheep 
showing gains. Compared with slaughter last year, butchering of cattle 
was up by about 55,000 head, or about 15 per cent, while that of hogs 
lagged by about 185,000 head, or 12 per cent. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
Oct. RE. ciccnucasivsceces 410 237.4 1,305 176.3 
Oct. ON eer re 420 243.2 1,235 167.6 
Oct. Re, SR ahiéern pp aeeecaee 355 208.2 1,490 203.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
Oct. A rere 117 13.9 320 15.0 443 
Oct. RR dann Se are 6 Weis 079 120 14.3 315 14.8 440 
Oct. BPE is aise5 caha sana 105 12.3 280 13.1 437 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE Ss 

Live Dressed Live Dressed 
Oct. J ee Paes 1,015 579 235 135 
Oct. ee... PPP errr ere 1,015 579 237 136 
Oct. Ss TE: civ apesanesenas 1,029 586 235 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Oct. ST EE “Skea o ks 210 119 97 47 a 41.8 
Oct. SS ARES eee 210 119 96 47 a 39.5 
Oct. Bap Ee Sisvsswenncde 206 117 96 47 13.7 47.8 








September Movement Of Meats Out From Cold Storage 
Heavy; Pork Stocks Dip Sharply; Beef Holdings Up 


EATS moved out of cold stor- 

age in relatively heavy volume 
in September, a U.S. Department of 
Agriculture report on such inven- 
tories says. Closing September stocks 
at 398,294,000 lbs. represented an 
outward movement of about 63,000,- 
000 lbs., whereas the outward move- 
ment last year amounted to about 
24,000,000 Ibs. and the average Sep- 
tember decline in meats stocks was 


32,000,000 lbs. Total meat stocks a 
month ago, a year ago and the aver- 
age stocks at the end of September 
were 460,919,000 Ibs., 408,239,000 Ibs. 
and 344,17,000 lbs., respectively, the 
USDA said. 

Beef holdings rose 9,000,000 lbs. in 
September, whereas the September 
1959 gain was 8,000,000 lbs. and the 
average increase for the month, 1,- 
000,000 lbs. Total volume of beef in 








U. S. COLD STORAGE MEAT STOCKS, SEPTEMBER 30, 1960 
Sept. 30 Aug. 31 Sept. 30 Sept. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
Beef: 
eR RROPCCR CAE Sentra eter eri 151,748 142,263 160,477 115,070 
BRR ANe Ne eee 10,712 10,814 10,612 10.294 
RSE Ce EE See aan Tea 162,460 153,077 171,089 125,364 
Pork, frozen: 
SIRS IRS SPN ee a er Ce ear ar 4,862 8,691 4.370 * 
RL Poi cla. ice Gra Re, 10, WS 6 Wie Wid Bac SB OIRO SI 38,928 50,286 19,397 * 
Ee tink ings ie a5 44 1A awh oe N 17,000 44.691 22,455 bg 
ARE AA ee eee eee as 59,305 77,643 74,817 * 
ee 120,095 181,311 121,039 97,326 
Pork in cure or cured: 
EN Ny pitch a '0 0-4. p6-Aneih 6 Blab esas ‘ 3,896 6,125 5,636 * 
NE had bine ang a aaaaelen 3.837 5,212 5.414 * 
PEPER Sear 26,207 28,017 31,358 * 
OEE ee ee 33,940 39,354 42,408 56,537 
NEG 10.5 Siasiy Wu ao eels ccs Sem 154,035 220,665 163,447 153,863 
Other meats: 
CO EE ee See a 8,922 7,799 7,517 9,525 
Lemb, Mumtion, fromen ...............+: 12,824 13,434 13,736 9,559 
Canned meats in cooler ............... 60,053 65,944 52,450 46,106 
ee ee oer re 398,294 460,919 408,239 344,417 
On Sept. 30, 1960, the government held in cold storage outside of processors’ hands, 
2,606,000 Ibs. of beef and 2,563,000 lbs. of pork. *Not reported separately prior to 1957. 
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cold storage on September 30 was 
162,460,000 lbs. compared with 153,- 
077,000 lbs. a month before, 171,089,- 
000 Ibs. a year ago and the five-year 
1955-59 average of 125,364,000 lbs. 

Pork holdings declined by 67,000,- 
000 lbs. in September compared 
with last year’s outward movement 
of 20,000,000 lbs. for the month and 
the 27,000,000-lb. average. Consist- 
ing largely of fresh meat, pork 
stocks totaled 154,035,000 Ibs. on 
September 30 as against 220,665,000 
Ibs. on August 31, 163,447,000 lbs. a 
year ago and the five-year average 
of 153,863,000 Ibs. 

September changes in stocks of 
other meat varied, with those of 
veal up for the month and other 
dates compared, but below average. 


USDA Announces Purchases 


Of Ground and Canned Beef 

The U.S. Department of Agricul- 
ture late last week bought 1,617,000 
Ibs. of frozen ground beef and 226,- 
200 lbs. of canned beef and gravy for 
distribution to schools participating 
in the National School Lunch Pro- 
gram. Bidders received prices for 
ground beef ranging from 40.20¢ to 
40.45¢ a lb. Offers were accepted 
from nine of 29 bidders who offered 
a total of 7,371,000 lbs. 

One offer was accepted, at a price 
of 47.99¢ a lb., from 21 bids on canned 
beef and gravy. Bidders offered a 
total of 12,554,100 lbs. The accepted 
bid for 226,200 Ibs. went to Packers 
Canning Corporation of Los Angeles. 

A total of $653,000 of funds trans- 
ferred by Congress from Section 22 
was expended for the ground beef, 
bringing to $12,861,000 the amount 
spent for 31,815,000 Ibs. since the 
start of the purchase program Au- 
gust 19. Total cost of last week's 
purchase of canned beef and gravy 
was $109,000. 

Bids on frozen ground beef and on 
canned beef and gravy were invited 
again this week by the Department 
of Agriculture. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in Sept. 1960-59, as report- 
ed by the Canadian Department of 
Agriculture: 


Sept. 1960 Sept. 1959 
EN ose Spee ees sic Oona 200,924 186,210 
ve Me ae lel alge IN ie 68,940 61,432 
aera Senn auicy onee eres 501,672 811,973 
GHG: 2. are ces canines 107,930 101,504 


Average dressed weights of live- 


stock were as follows: 
Sept. 1960 Sept. 1959 


ER os Seacaiatclbcerecctaere ecw 515.3 Ibs. 515.6 Ibs. 
MME CEPR ARNE. Sat lita Sve 161.7 Ibs. 169.1 Ibs. 
NII 9 Sp:srok a Sn were sees 147.5 Ibs. 150.6 Ibs. 
roves write freee. 42.8 Ibs 44.0 Ibs. 


22, 1960 
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30. | U.S. Meat Imports Up In Aug.; Below Last Year 
e ait m . . . : 
ar Foreign meat entered the United States in larger volume during Aug- 
00 ust than in July, but in smaller volume than in August of last year. Vol- 
iil ume of U.S. meat imports in August at 79,909,144 lbs. compared with 66,- 
neil 709,493 lbs. in July and 105,579,428 Ibs. in August, 1959. New Zealand’s 
an contribution of 24,253,347 lbs., most of which was processing beef and 
sist veal, comprised nearly one-third of total U.S. meat imports during the 
oak month. Australian shipments of meat to the U.S. in August totaled 15,- 
P a 531,960 lbs. and, although next largest, were down sharply from July 
5.000 volume of more than 25,000,000 lbs. Inshipments of pork were largely 
‘e ; canned product from Denmark and Holland. U.S. meat imports by kinds 
rail and by country of origin are listed in the table below as follows: 
Country of origin Fresh meats and edible offal 
Beef, Veal & Pork 
cS of Pounds Pounds Pounds 
I ise ca heen arkk wienele oe 13,392,999 Sr 
se of EP QcGsasistas h aaee ee eee? © CREE GD  .  aiseeme | 0 oir meedy 
oo SE ae eer 1,350,273 4,544 3,840,010 
other ME crs ecdicweniace@eiy  eneikee -asgenea  saaeuied 
rage. PE <ccctancaseysaekenen  Seveaena, SS¥eSaQN oleeenteen 
ab 6s RNAS Wea PVR on aGlvete@ae oboe aes 
EI a aS os pieces ages SMH cache ae 
' DN Sh eee Sag a nied” <s erence. (82 Se 
S RAW POUIATIO kc ido cin cec 23,722,312 524,185 6,850 
f TUROUNBERS cio cise cose ou 3,507,531 Thar. - x soeeee 
2e Totals—August 1960 ........ 49,506,623 2,597,967 3,846,860 
ricul- August 1959 ....... 66,761,661 2,646,686 4,219,131 
17,000 Canned meats———— Sausage 
296 Beef Pork Miscel. - Beef (treated) 
\* Pounds Pounds Pounds Pounds Pounds 
vy for Argentina ... 4,608,494 58,421 9,001 TRGED = ssc. oes 
2 Australia UGE, occa SS cctnena. “oustnerad yin eed: 
pating RRS MOTOR, eee esau W700... 
Pp Canada ..... 15 178,433 TACO See, 1,246 
| Fro- Denmark .. 31,350 4,928,316 cy) vy) ee 71,498 
es for Germany .... 338 See eth ae Vo 25.683 
Holland ..... 5,220 4,216,499 SRIOR: 9 6.03 08% 13,145 
20¢ to EE Ste to” Co eiieahs PR aaen: “ers aleor: “skeducide leeutuat 
EE etice NOC Kae) ol ORK Nee, ORR See h. GSES eee eeee 
cepted MEN SRtacrurriae i itheesoace. = sca e Mee, Mort ae keel ao ores 
offered Paraguay ec aa mE so mn Oe mle SS 
1, RES ees 1,775,854 BTAGENO everes  anidcus 
Uruguay .... TE erecta) Cee, ardeleplass Ul ates 
a price All others Bs 1,630 105,384 106,700 ........ 48,180 
canned Aug. ’60 9,157,421 11,389,537 808,198 1,057,561 159,752 
ered a Aug. ’59 10,609,631 11,729,077 S19;486  ... 5. 276,049 
Note: In addition to the above, imports of horse meat (in Ibs.) for August 1960 were as fol- 
scepted lows: Argentina, 220,460; Canada, 14,698, and Mexico, 215,300. 
ackers 
ngeles. a. 
; trans- DOMESTIC SAUSAGE CHGO. WHOLESALE 
‘tion 32 Pork sausage, bulk (icl., Ib.) SMOKED MEATS 
er 1 @421% 
id beef, Pork saus., sheep cas., Wednesday, Oct. 19, 1960 
in 1-lb. package 54 @58 Hams, to-be-cooked, (av. 
amount § Franks, sheep casing, 14/16, wrapped .......... 48° 
rce the} _in lb. package ....63 @68 Hams, fully cooked, 
Franks, skinless ...... 50 @52 14/16, wrapped ........ 49 
am. Au- § Bologna, ring, bulk ....51 @56 Wins idhecnee 
amie Bologna, a.c., bulk ...37 @41% 16/18 
weeks smoked liver, a.c., buik 37 @42% ia he oe - 
d gravy § Polish sausage, self- : 16/18, wrapped .......... 48 
service pack. ......... 55 @72 Bacon, fancy, de-rind, 
Smoked liver, n.c., bulk 51 @531%4 8/10 lbs., wrapped ...... 40 
and on _ Eng. lunch spec. ..63 @69 Bacon, fancy sq. cut, seed- 
PAE: ive loaf, bulk ....... 47 @53% less, 10/12 lbs., wrapped 38 
invited Blood and tongue, n.c. 46%4@69 Bacon, No. 1, sliced 1-Ib. 
» tongue, a.c., ..45144@65 9 
artment Pepper tae tuk |. 5014 @671% heat seal, self-service, pkg. 51 
ckle & Pimento loaf 4312 @53 
Bologna, a.c., sliced SPICES 
6, 7-0z. pack. doz. ... 2.65@ 3.60 (Basis Chicago, original bar- 
New Eng. lunch spec., rels, bags, bales) 
R sliced, 6, 7-0z., doz. 4.05@ 4.92 Whole Ground 
tock in Olive loaf, Allspice, prime 86 96 
BLOC sliced, 6, 7-0z., doz. .. 3.00@ 3.84 resifted ......... 99 1.01 
report- PL. sliced, 6-0z. doz. . 2.85@ 4.80 Chili pepper ....... i“ 58 
tot Pr et. sliced, Chili powder ....... oe 58 
en » 10z., dozen ....... 2.85@ 3.60 Cloves, Zanzibar 60 65 
Ginger, Jamaica ... 45 50 
t. 1988 DRY SAUSAGE Mace, fancy Banda 3.50 3.90 
per 86,210 s East Indies ....... ae 2.90 
rr (Sliced, 6-0z. package, Ib.) Mustard flour, fancy 43 
811,93 Cervelat, hog bungs ... 1.05@ 1.07 as a errr ree 38 
101,504 ee 64 @66 West Indies nutmeg 1.80 
5 5 vie ste onc ce 89 @91 Paprika, American, 
bf live-— Holsteiner . 2202727027” 87 @89 Waite occ: 54 
a ee 1.01@ 1.03 Paprika, Spanish, 
Salami, Genoa style .... 1.12@ 1.14 nt ER are 77 
Kept. 19598 Salami, cooked ........ 55 @57 Cayenne pepper ... 63 
515.6 1bs§ Pepperoni ............. 91 @93 Pepper: 
160.1 1b § Sicilian |. 207 | . 1.01@ 1.03 Hed; Now t ...3%. 2 58 
150.6 bo SS ee 91 @ 1.03 EEE ci Cawaca was 69 72 
44.010.) Mortadella ............ 62 @64 Mane? 2530.4. 40) 90 97 
p2, 19608 THE NATIONAL PROVISIONER, OCTOBER 22, 1960 








Beef Pork 
Pounds Pounds 
i ero 

1,369 665,915 
Rr ee 10,066 
medidas 5.987 
Wirewada’s 57,951 
melanins 9,631 

17,125 13,065 
212,128 762,615 
7,046,408 921,945 
General 
miscel. Totals 
Pounds Pounds 
78,039 5,463,916 
ares 15,531,960 
33,600 2,623,496 
282,183 6,326,389 
1,200 5,415,151 
eaemats 158,638 
are ereretsay 4,332,202 
oer yet 5,292,501 
wees 2.250.638 
Pt ee 24,253.347 
Sceaeee 1.094.394 
<vecaraitas 2,053,842 
14,560 1,311,808 
3,800,862 
410,482 79.909,144 


—Cured meats— 


555.354 


105,579,428 








U. S. Replaces Britain As 
Australia’s Top Meat Outlet 

The United States replaced the 
United Kingdom as the largest buyer 
of Australian beef, veal and mutton 
for the first time in history in the 
year ended June 30, 1960, Australian 
meat interests have revealed. Ex- 
ports of Australian beef and veal to 
the U.S. increased 53 per cent in the 
period to 196,800,000 lbs. from 128,- 
400,000 Ibs. the previous year. Mean- 
while, shipments to the U.K. declined 
45 per cent to 181,500,000 lbs. from 
333,000,000 lbs. the year before. 

Mutton exports to the USS. 
33,700,000 lbs., while down 7 per cent 
from 36,400,000 lbs., were 69 per cent 
larger than shipments to the U.K.— 
20,000,000 lbs. in 1960 as against 
27,400,000 Ibs. last year. Strong de- 
mand in the U.S. for manufacturing 
type meat accounted for most of the 
gain, while reduced production in 
Australia due to prolonged drought 
and high domestic prices has been 
largely responsible for keeping ex- 
ports to Britain at reduced levels. 

Total exports from Australia were 
down from the year before. 


at 


PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under 
federal inspection and certification, 
totaled 6,116,117 lbs. in the week 
ended October 1. 














SAUSAGE CASINGS 


(Lel prices quoted to manu- 
facturers of sausage) 


Beef rounds: (Per set) 
Clear, 29/35 mm. ....1.35@1.40 
Clear, 35/38 mm. ......1.35@1.50 
Clear, 35/40 mm. ......1.20@1.40 
Clear, 38/40 mm. ......1.30@1.60 
Not clear, 40 mm./up 90@ 95 
Not clear, 40 mm./dn 80@ 85 

Beef weasands: (Each) 
No. 1, 24 in./up ..... 15@ 18 
No. 1, 23 in./up ..... 16@ 18 

Beef middles: (Per set) 
Ex. wide, 214 in./up ..3.75@3.85 
Spec. wide, 2% in. ...2.75@2.90 
Spec. med. 1%-2% in. 1.85@1.95 
Narrow, 1%-in./dn. ..1.15@1.20 

Beef bung caps: (Each) 
Clear, 5 in,/up ...... 42@ 46 
Clear, 412-5 inch 34@ 38 
Clear, 4-4% inch 21@ 23 
Clear, 312-4 inch 15@ 17 

Beef bladders, salted: (Each) 
7% inch/up, inflated . 22 
614-714 inch, inflated . 14 
512-6 inch, inflated . 14 

Pork casings: (Per hank) 
20 wam./down ........ 4.75 @5.00 
poop a er 4.75 @5.00 
8 ere 3.25 @3.85 
| tt Sere 2.60 @3.00 
WO ee MNEs | Fo dh vaeses 2.45 @ 2.60 

Hog bungs: (Each) 
Sow, 34 inch cut ........ 62@64 
Export, 34 in. cut 57@59 





Large prime, 34 in. 42@44 
Med. prime, 34 in. 29@31 
Small prime, 34 in. ..... 16@19 
Middles, cap off ........ 74@76 
SHG DUNES ccc cccdecwcnes 11@12 


(Per hank) 


Sheep casings: 
(OU eer 5.35@5.45 
Se sa ncvtienewne 5.25 @5.35 
SR/98 Gem. 2.2... . «4.15 @4.25 
Se Saws ce: .. .3.65@3.75 
DS cvexs caxsoes 2.70 @2.80 
pig) 3) ere 1.35@1.45 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. (Cwt.) 

bbis., del. or f.o.b. Chgo. $11.98 
Pure refined gran. nitrate 

of soda, f.o.b. N.Y. 5.95 
Pure refined powdered nitrate 

of soda, f.o.b. N.Y. 0 
Salt, paper-sacked, f.o.b. 


Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-Ib. 

bags, f.o.b. whse., Chgo. 28.50 
Sugar: 

TOtie SOON, TEs 2.35560 6.45 
Refined standard cane 

gran., delv’d. Chgo. . 9.61 
Packers curing sugar, 100- 

lb. bags, f.o.b. Reserve, 

Lit.g JeGe BMH ..nccccccces 8.80 
Dextrose, regular: 

Cerelose, (carlots, cwt.) 7.76 
Ex-warehouse, Chicago 7.91 
SEEDS AND HERBS 

(Lel., Ib.) 


Whole Ground 
Caraway seed 31 36 


Cominos seed ..... 39 44 
Mustard seed 

Pe a cata ne eens 20 

yellow Amer. .... 20 
Go aA 37 46 
Coriander, 

Morocco, No. 1 .. 26 31 
Marjoram, French .. 54 63 
Sage, Dalmatian, 

INGLE. “at pccncuases 59 66 
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FRESH MEATS.. 





. Chicago and outside 





CHICAGO 
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CARCASS BEEF BEEF PRODUCTS 





Steers, gen. range: (earlots, lb.) (Frozen. cartots, Ib.) 
Choice, 500/600 ..... 39 Tongues, No. 1, 100’s .. 31 
Choice, 600/700 ...... 3812 @ 39 Tongues, No. 2, 100’s .. 2710 
Choice, 700/800 ...... 3815 Hearts, regular, 100’s 1614 
Good, 500/600 3714 Livers, regular, 35/50’s 21@21% 
Good, 500/600 ....... 3614 Livers, selected, 35/50’s 26 
Aree 3012 Tripe, cooked, 100’s ... 7Y4n 
Commercial cow ....28'%4@29 Tripe, scalded, 100’s .. very 
Canner-cutter cow ...27 @27%4 Lips, unscalded, 100’s 12 

Lips, scalded, 100’s .. 14 
AEE eee 74n 
RAOG, BOE 6666s dees 
PRIMAL BEEF CUTS WaRere, FOSS: o.0285.0:65 434n 
Prime: 
Rounds, all wts. ..... 50 @51 
Tr. loins, 50/70 (icl) 80 @93 FANCY MEATS 
Sq. chux, 70/90 .....35 @36n Beef tongues, db.) 
Armehux, 80/110 ...33 @34 corned, No. 1 ...... 36 
Ribs. 25/35 (icl) ..... 54 @56 corned, No. 2 ....... 34 
Briskets (cl) ........ 24 Veal breads, 6/12-0z. 118 
Navels, No. 1 . vee 1414 @ 1434 12-0z./up..... a 138 
Flanks, rough No. 1 15% Calf tongues, 1-lb./dn. 26 
Choice: 
Hindatrs., 5/700 ..... 48 
Foreatrs., 5/800 .... 3la BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 4815 
Tr. loins, 50/70 (icl) 65 @72 FRESH 
Sq. chux, 70/90 ...... 35 @36n 
Armchux, 80/110 ....33 @34 Canner-cutter cow meat. P ab.) 
Ribs, 25/30 (lel) ..... 48 @50 ei dee 39 @39% 
Ribs, 30/35 (cl) ..... 48 @50 ee ee ‘ 
Briskets, (Icl) ....... 24 —— — 43% 
Navels, No. 1 ...... 141% @ 1434 Beet Smnings, 
Flanks, rough No. 1 "151% 75/85%, barrels 33 
4 ni 85/90%, barrels 36 

Good (all wts.): 4 Roneless chucks, 
ep Eee 35 @ 36 barrels cecccccess-39 @30% 
Rounds sigwletnns ie aunwes 46 @47 Reef cheek meat. 

Priskets ............ 22 @23 trimmed, barrels .... 3034 
Ribs .............04. 45 @47 Beef head meat, bbls. 2914n 
Loins, trim’d. ....... 60 @62 Veal trimmings. 
boneless, barrels ....37 @38 
COW, BULL TENDERLOINS 
VEAL SKIN-OFF 

C&C evrade. fresh (Job lots. Th.) 

Cow, 3 Ibe./down ......... 65@ 70 (Careass vrices, Icl., Ib) 

Cow, 3/4 Ibs. ........ . 70@ 75 Prime, “BOs ..s6cas:s .. 5L@52 

Wh, S/O TNS. oo ive cece 75@ 80 Prime, 120/150 ............50@52 

ocd ed. ee 100@ 110 CNG, BOL AED c os fois eaccee 48@49 

mall, S Te./ap .... 6. ces 100@110 CRROROO, TRO 100 ass cciesn's 47@49 

BSE re 42@43 
Commercial, 90/190 ....... 34@ 36 
CARCA L i Pe re ee 27@29 
SS AMB oe | reser s 24@25 
(et.. Wh.) 

Prime, 35/45 Ibs. ...... 4014 @ 43 HAM SETS 

Prime, 45/55 Ibs. ......3914@43 BEEF 

Prime, 55/65 lbs. ...... 39 @421%4 Insides, 12/up, Ib. .... 50 

Choice, 35/45 Ibs. ...... 4014 @43 Outsides, 8/up, lbs. .... 49 

Choice, 45/55 Ibs. ...... 3914 @43 Knuckles, 712/up, Ib. .. 49 

Choice, 55/65 Ibs. ......39 @42% _ 

meng; ot whe. ....<<.00 361%4 @41\% n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles SanFrancisco No. Portland 


FRESH BEEF (Carcass): Oct. 18 Oct. 18 Oct. 18 
STEER: 
Choice, 5-600 Ibs. ........ $39.00 @ 41.00 $40.00 @ 41.00 $40.00 @ 43.00 
Choice, 6-700 Ibs. ........ 38.00 @ 40.00 38.00 @ 41.00 39.50 @ 42.00 
Good, 5-600 Ibs. .......... 36.00 @ 38.00 37.00 @ 39.00 40.50 @ 42.00 
Good, 6-700 Ibs. .......... 35.00 @ 37.00 37.00 @ 38.00 39.00 @ 41.50 
Stand., 3-600 lbs. ........ 34.00 @ 36.00 35.00 @ 37.00 35.00 @ 38.00 
cow: 
Commercial, all wts. . 30.00 @33.00 30.00 @ 33.00 33.00 @ 35.00 
MUMRy,, OT Whe, cccc cease 29.00 @31.00 27.00 @ 30.00 31.00 @ 33.00 
Canner-cutter .......... 26.00 @ 29.00 25.00 @ 27.50 29.00 @ 31.00 
Bull, util. & com’l. . 36.00 @ 40.00 36.00 @ 38.00 36.00 @ 38.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 lIbs./down .. 47.00@51.00 None quoted 41.00 @ 45.00 
Good, 200 Ibs./down . 42.00@47.00 38.00 @ 44.00 39.00 @ 43.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 39.00 @ 42.00 38.00 @ 42.00 35.00 @ 37.00 
Prime, 55-65 Ibs. ........ 38.00 @ 41.00 37.00 @ 40.00 None quoted 
Choice, 45-55 Ibs. ........ 39.00 @ 42.00 38.00 @ 42.00 35.00 @ 37.00 
Choice, 55-65 Ibs. ........ 38.00 @ 41.00 37.00 @ 40.00 None quoted 
a Serer 36.00 @ 41.00 36.00 @ 40.00 34.00 @ 36.00 






FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


(Shipper style) 
None quoted 


(Shipper style) 
27.50 @ 29.50 



































LOINS: 

EES... 'p- 8 a3 oe Sie a 50.00 @ 54.00 54.00 @ 58.00 52.00 @ 55.00 
ie SEAS Pre eee 50.00 @ 54.00 54.00 @ 58.00 52.00 @55.00 
1 Ae 50.00 @ 54.00 52.00 @ 56.00 52.00 @ 55.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

a 30.00 @ 36.00 30.00 @ 33.00 32.00 @ 37.00 

HAMS (Cured): 
eR SIGE een eer 44.00 @ 51.00 45.00 @ 50.00 49.00 @ 53.00 
PEM, Sassen Neds sie 42.00 @ 50.00 44.00 @ 48.00 48.00 @ 52.00 
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NEW YORK 


Oct. 19, 1960 
CARCASS BEEF AND CUTS 


FANCY MEATS 











af (Lel., Ib.) 

mean, 6/180 [is bok “ oe Veal breads, 6/12-0z. .......... 12 
Hinds., 7/800 ........ 53 @57 pos ag ne aR * 
founds, cut across, Beef livers, selected ........., 36 

Mavis: GF 82. eo 4915 @56 Beef Meteors ee ere a 
Rds., dia. bone, f.0. ..52 @57 Oxtails, %-lb., frozen ......., 2 
Short loins, untrim. ..70 @85 
Short loins, trim. -95 @125 VEAL SKIN-OFF = 
Le ES Cee 16 @19 (Carcass prices, Icl.. Ib.) 38 
A ee ee 54 @61 Prime, 90/120 .......... 52 @56 36 
fo 2 eee 36 @39 Prime, 120/150 ........ 51 @55 3314 
Hirinzets 4... ncvere 27 @34 Choice, 90/120 ........ 46 @52 3244 
PERN cote cers oteavineie 15 @19 Choice, 120/150 ........ 45 @51 3214 

sands ce | 37 @41 31. 

Choice steer: ; Good, 90/120 ........... 38 @43 
Carcass, 6/700 ........ 41 @42% Good, 120/150 .......... 37 @41 
Carcass, 7/800 ........ 4044 @42 Choice calf, all wts. ..34 @39 FF 
Carcass, 8/900 ........ 40 @41% Good calf, all wts. ....34 @37 a 
Hinds., 6/700 ......... 52 @55 pod 
Hinds., 7/800 ........ 4914 @54 CARCASS LAMB he 
— ig across. (cl.. Ib) Zn 

J ge. Seer 9 @55 — 
Rds, die. bone, £0. ..00 @5s Fume Sve -----.----2 Seem 
Short loins, untrim. ..57  @67 mune CRRIGR a ean 
Short loins, trim. -80 @105 Chistes: (S6/45 42 @4 
gull eid dae rhs = on | Ge Oe «55.0203 41 @4 
Recents ek 35 @38 Choice, 55/65 .......... 41 @43 

aia ee : Good, 35/45 ............ 40 @43 
gl ee EE onc cacsecs 40 @a 
or eee 15 @19 GoOd, SOIES sock osccss 39 @42 5@ 

Good steer: (Carlots, Ib.) a 
Carcass, 5/600 ....... yen | eee ee 7 8+°+>> a 2am. 
Carcass, 6/700 ....... 3914 @41 Bree Same c tenn as of ns &.. 
Hinds.. 6/700 ........ 48 @53 Choies, SE/G5 ......5... 39 @42 7. 
Hinds., 7/@00 .20..046 4712 @52 
Rounds, cut across, CARCASS BEEF 2 

FIAM OR okie cine 5s 48 @54 (Carlots. Ib.) a-asl 
Rds., dia. bone, f.o. ..49 @55 Steer, choice, 6/700 ....39 @41 

Short loins, untrim. ..52 @60 Steer, choice, 7/800 ....381.@404, 8 __ 
Short loins, trim. -70 @82 Steer, choice, 8/900 ... .3814 @39i, 
AMUN: cic cine une sincera 16 @19 Steer, good, 6/700 ....36 @38% 

Ribs. footie nee 45 @54 Steer, good, 7/800 |...354e% Bb 
MRED) CRUCKS s.6i0:d's-d0:04 3414 @37 Steer, good, 8/900 -.35 @38 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
Oct. 18, 1960 PHILADELPHIA: docal, lel. tb 

PRIME STEER: (icl., Ib.) Loins, reg., 8/12 ...... 50 @33 Oct. 
Carcass, 5/700 ........ 4314 @ 451% Loins. reg.. 12/16 ....48 @5l fp Nov, 
Carcass, 7/900 ........ 43 @45 Boston butts, 4/8 ....38 @42 jp Dee. 
Rounds, flank off ....52 @55 Spareribs, 3/lb. dn. ..40 @45 Jan. 
Loins, full, untr. ..... 54 @56 Hams, sknd., 10/12 ..41 @43 j M@- 
Loins, full, trim. ...... none qtd Hams, sknd., 12/14 ...41 @4% May 
Ribs, 7-bone .......... 54 @57 Picnics, s.s., 4/6 ...... 2714 @29 Sa 
Armchux, 5-bone ..... 36 @39 Pienics, s.s., 6/8 ...... 25 @29 Op 
Briskets, 5-bone ...... 26 @30 Bellies, 10/14 ........ 261 @27h & Oct. 

oe ee ean, NEW YORK: (el, 1b) 2275 

arcass, 5/700 ........ 41% @4314 Loins, reg., 8/12 49 @55 29 le 
Carcass, 7/900 ........ 4012 @43 Loins, reg.. 12/16 .... 48 @54 
Rounds, flank off ....51 @54 Hams, sknd., 12/16 ...45 @& 
Laine, Sail, wate., ....49 O83 Boston butts, 4/8 ....37 @4 
Loins, full, trim. ..... 68 @70 Spareribs, 3/dn. ......38 @4 
ke eee 48 @52 spi i be ae 
Armchux, 5-bone ..... 36 @38 Oct, 
Briskets, 5-bone ...... 26 @30 Nov. 

GOOD Stamn. 2 CHGO. FRESH PORK AND >... 

yea . bed Serre ek 3914 @ 4134 PORK PRODUCTS = 
arcass, 7/900 ........ 39 @41% Oct. 18. 1960 on 
. . Ma: 
Loins, full, untr. .....477@30 Hams, skinned, 10/12 .. a BU 
Dolie Galt. 4eins mt 66 Hams, skinned, 12/14 .. 40 
Ribs. 7:bon, Sees Hams, skinned, 14/16 .. 40 Op 
ate tee 45 @49 Picnics, 4/6 Ibs. ...... u 
rt ment Sy Screg 35 @37 Picnics, 6/8 Ibs. ...... 24 
riskets, 5-bone ...... 26 @30 Pork loins, boneless 60 

COW CARCASS:  46/dn.. .-... 30 
Comm’l. 350/700 ...... J. ae oR 
Utility 350/700 ......... 29 32 Pore vives eS 16 
Can-cut 350/700 ...... 28 @30'2 = ‘Tenderloins, fresh, 10s 72@7% 

VEAL CARC.: Choice Good Neck bones. this. 13 B Nov. 
60/90 Ibs. ...... n.q. AS@48 eae a EeEY 8@ 9 ; 
90/120 Ibs. ....... 48@52 45@48 eae : Jan, 

120/150 Ibs. ........ 48@52 45@48 Mar 

LAMB CARC:: Prime Choice ; 
eee 42@44 42@44 OMAHA, DENVER MEATS = 
ke Oe 42@43 42@43 (Carcass carlots, cwt.) Sal 
oa ee ..41@42 41@42 Omaha, Oct. 19, 1960 Ope 

Choice steer, 6/700 . .$38.25@385 
Choice steer, 7/800 .. 37.75 
Choice steer, 8/900 378 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: 
40% lean, barrels .... 
50% lean, barrels .... 
80% lean, barrels .... 
95% lean, barrels .... 
Pork head meat 
Pork cheek meat 
trimmed, barrels 
Pork cheek meat, 
untrimmed 


(Job lots) 


334% 


31% 
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. 35.75@37. 
36.50 @36.%3 
34.75 @35. 
44.50@45.! 


Good steer, 6/800 ... 
Choice heifer, 5/700 . 
Good heifer, 5/700 ... 
Pork loins, 8/12 








Cow, c-c & util. . 26.00@27.! 
Boston butts, 4/8 .... 325 
Hams, sknd., 12/16 .. 38. 
Denver, Oct. 18, 1960 
Choice steer, 6/700 .. 37.75@385 


. 37.25@374 
. 36.00@365 


Choice steer, 7/800 
Choice steer, 8/900 
Cow, utility 
Cow, cutter 











. @56 

@55 
» @52 
» @i 
. @A4l 
3 @43 
; @4) 
1 @39 
+ @37 


(icl.. tb) 
2 @4% 

1% @4 
1 @4% 
2 @4 
1 @44 
1 @43 
10 @43 
10 @43 
9 @42 


411 @44 
10 @4 
39 @ 42 


39 @41 
3812 @ 401, 
3812 @ 39%, 
36 @38 
3514 @38 
35 @38 





h Pork 


al, Icl. Ib. 
50 @33 
48 @i 
.38 @42 
40 @45 


2614 @ 27h 

(el, Ib 
49 @5 
..48 @i 
..45 @49 
..37 @4&2 
..38 @48 


RK AND 
UCTS 
30 


) 

f 16 

s 72@% 
13 





8@ 9 






MEATS 


ewt.) 





















PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Oct. 19, 1960) 


SKINNED HAMS 





FF.A. or fresh Frozen 
| Sees ok 40 
aos ere 39 
3814 i Sr 3814 
3814 3. Re 3814 
38 ) eee 38 
TE leawaees ae 36 
gua ...-- te. eee 33l6n 
4214 oa MED os waynes 32lon 
324on .. |. gee 3214n 
Oi ives sie 25 up, WEEE osu eaenes ¢ 31 
PICNICS 
FF.A. or fresh Frozen 
, 2 re eo 26 
Seo (i ee aererars 2314 
| ORE ee 23 
ME tiny ecient (4. ee 23n 
3.. . f.f.a. 8/up 2’s in ...21% 
23.. .fresh 8/up 2’s in ....n.q. 
FRESH PORK CUTS 
Car Lot 
. Loins, 12/dn ...... 4512 
Loins, 12/16 ...... 4414 
45@46.... Loins, 16/20 ........ 42 
tees. DAES SOD oo cccces 35 
MOM.... Butte, 4/8 ........ 321% 
Masi sis< Sees OE oc cee 31% 
Se a ee 31% 
SPAR ee 36 
Sirwee eave a ee 251% 
, ee URN OF MEN wwe. cee" 21n 


aasked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
Me aic2b tinder eata’ OR etaxeeces 27n 
ESAS ae PE ocaceates 27 
Meo Rtcgenseeey tg Se 25 
eee eorecrerr \ f. Eeereee 24 
ad oo eo raat 12 ore 23 
Ms tet nc ciees ee Te 23 
Be uccknecnaus DE scueewes 23n 
D.S. BRANDED BELLIES (CURED) 
Wil Mudeomcuns ere 25 
Wee tevaccames RO OE én wscaas 25n 
G.A., fresh, frozen D.S. clear 
, | ree a ee 23n 
WE i th wanwkes kk eee 22lon 
BR SSRs eae |. eee 20n 
ge ara 35/40 .19len 
Paras GP Masaden ces 15 
FAT BACKS 
Frozen or fresh Cured 
ia cas es Cee eicaccn; 10n 
SE i Si3'oc due dna AL) ree ie 1034 
1 SE Pere eer ee 13% 
MEN 20 Grearaate pe Pere 1334 
WME ek walcaipce vias ROPE ccaceses 141%4 
RE caves vanes 1 ae 14144n 
ES SS Res Eh ae 1444n 
Be budssce een SE fo cise cs 14%4n 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
i: GE Sq. Jowls, boxed ...n.q. 
| Lee Jowl Butts, loose ..121%4n 
ts: Wb, 6:43 Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


@rum contract basis) 
FRIDAY, OCT. 14, 1960 


Open High Low Close 
Oct. 9.52 9.55 9.45 9.50 
Nov. 9.57 9.57 9.50 9.57 
Dec. 10.62 10.72 10.62 10.70 
Jan. 10.60 10.60 10.60 10.60 
. | re Kine --.  10.62b 
May 10.80 10.85 10.80 10.85 
Sales: 1,600,000 Ibs. 
Open interest at close, Thurs., 
Oct. 13: Oct., 18: Nov.. 131: Dec., 


227; Jan., 50; Mar., 13 and May, 
29 lots. 


MONDAY, OCT. 17, 1960 


Oct. 9.55 9.57 9.52 9.50a 
Nov. 9.55 9.60 9.50 9.57 
Dec. 10.67 10.70 10.65 10.67 
Jan. 10.55 10.57 10.55 10.55 
Mar. 10.55 10.57 10.52 10.57b 
May aie 10.80a 


Sales: 2 040, 000 Ibs. 


Open interest at close, Fri., Oct. 
14: Oct., 6; Nov., 130; Dec., 235: 
an., 51; Mar., 13 and May, 32 lots. 


TUESDAY, OCT. 18, 1960 





1960 
$38.25 5 Oct. 17: Oct., 


Nov. 9.50 9.55 9.42 9.52a 
Dec. 10.62 10.65 10.55 10.60 
Jan. 10.47 10.50 10.42 10.50 
Mar. 10.47 10.52 10.45 10.52 
May 10.70 10.75 10.62 10.75 

Sales: 4,040,000 Ibs. 
Open interest at close, Mon., 
7; Nov., 131; Dec., 


20; Jan., 52; Mar., 18 and May, 


822 lots, 

















WEDNESDAY, OCT. 19, 1960 













































37.75 @ 384 
37.25@31. 
36.00 @ 365 
26.75@215 

26 




































R 22, 196 


Nov. 9.57 9.75 9.55 9.75a 
10.67 10.75 10.60 10.72 
10.52 10.62 10.52 10.62 
10.55 10.62 10.55 10.60b 
10.87 90 10.87 10.90 


» open interest at close, Tues., 
» 18: Nov., 126; Dec., 217; Jan., 
; Mar., 23 and May, 35 lots. 


THURSDAY, OCT. 20, 1960 


Nov. 9.80 9.95 9.80 9.92b 
Dec. 10.75 10.80 10.70 10.70a 
Jan. 10.62 10.65 10.62 10.62a 
Mar. 10.65 10.65 10.65 10.65 
May ; 10.85b 
Sales: 2,320, 000 ‘tie 
Open interest at close, Wed., 


Oct. 19: Nov., 124; Dec., 224; Jan., 
60; Mar., 28 and May, 38 lots. 


CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 

Oct. 14 


P.S. lard (a) 
P.S. lard (b) 
OS eG) es a ee 
D.R. lard (b) 1,169,527 6,685,219 
TOTAL LARD 5,287,981 10,921,957 
(a) Made since Oct. 1, 1960. 

(b) Made previous to Oct. , 1960. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
were listed by the USDA 
as follows: 


B.&G. Corn Hog-corn 
cwt. Bu. Ratios 
Sept. 1960 $16.67 $1.154 14.4 
Aug. 1960 16.94 1.185 14.3 
Sept. 1959 13.87 1.163 11.9 


SLICED BACON 
Sliced bacon production 
for the week ended Octo- 
ber 1 amounted to 20,740,- 
631 Ibs., according to fig- 
ures of the U. S. Depart- 

ment of Agriculture. 
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MARGINS ON LIGHT HOGS DIP; HEAVIES IMPROVE 

(Chicago costs, credits and realizations for Monday and Tuesday) 

Cut-out. margins shifted unevenly this week as the 
minus margins on light hogs fell back sharply, while 
those on heavies improved. Seasonal adjustments in the 
live market accounted largely for the situation, which 
saw lean cuts from light hogs fall to their lowest levels 


in about four weeks. 








—180-220 lbs.— -—~220-240 lbs.— -—240-270 Ibs.— 
Value Value Value 
Py 
per percwt. per percwt. per  percwt. 
ewt. 4 ewt. fin. ewt. fin. 

alive yield alive yield alive yiel” 

ee eee $11.98 $17.36 $11.69 $16.54 $11.57 $16.31 

Pat outs, tard ......... 4.72 6.85 4.87 6.94 4.79 6.72 

Ribs, trimms., etc. 2.08 3.03 1.86 2.66 1.76 2.51 
COGN Of ROE is cnccec ss 17.35 17.56 17.40 
Condemnation loss .... .08 .08 .08 
Handling, overhead .... 2.64 2.40 2.18 

FORALL, COOP oo sccnics 20.07 29.09 20.04 28.42 19.66 27.69 

TOTAL VALUE ....... 18.78 27.24 18.42 26.14 18.12 25.54 

Cutting margin ... —1.29 —185 -—162 —2.28 —154 —2.15 

Margin last week ....— 88 -—1.32 —1.50 —2.13 —1.92 —2.66 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Oct. 18 Oct. 18 Oct. 18 

Ut ORNs bord ccs 5 ce wees 14.50 @ 16.50 16.00 @ 18.00 14.00 @ 18.00 

50-lb. cartons & cans ...... 14.00 @ 15.50 16.00@ 17.00 None quoted 

TE ecccccckdaxasenveness 13.00 @ 14.00 15.00 @ 16.00 13.00@ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Oct. 19, 1960 

Refined lard, f.0.b. 
Chicago 


Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago 


Kettle rendered, 50-Ib. tins, 
£.0.b. Chicago ..ccccccces 14.50 


Leaf, kettle rendered, 


drums, 


drums, f.o.b. Chicago . 14.50 
EGO GOES once cccssnvccass 14.25 
Standard shortening, 

North & South, delivered . 18.75 
os. a shortening, 

N. » drums, del’vd. .. 19.00 


WEEK'S LARD PRICES 


P.S. or Dry _ Ref. in 
D.R. rend. 50-lb. 
cash loose tins 


tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Oct. 14... 9.50n 9.75 12.00n 
Oct. 17... 9.52n 9.75 12.25n 
Oct. 18... 9.57n 10.00b 12.50n 
Oct. 19... 9.75n 10.12 12.50n 
Oct. 20 ... 9.95n 10.3714 12.75n 


Note: add 14¢ to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Oct. 15, 1960, was 16.4, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.2 ratio for the pre- 
ceding week and 12.0 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.109, $1.108 and 
$1.094 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Oct. 19, 1960 
Crude cottonseed oil, f.0.b 


Wee ce cdcncveccnas 9% 

TE a nnsencenteeece 9144@ 912 

Southeast ......... 91%2@ 95en 
Corn oil in tanks, 

SD. WD cccccsese 144% 
Soybean oil, 

f.o.b. Decatur ...... 9%4n 
Coconut oil, f.0.b. 

Pacific Coast ....... 12% 
Peanut oil, 

SG, THE ete secues 14% 
Cottonseed foots: 

Midwest, West Coast 1% 

WE | adaencccsscaccss 1% 
Soybean foots: 

WHGWEME oc teeccnee 1% 

OLEOMARGARINE 


Wednesday, Oct. 19, 1960 
White domestic vegetable, 


30-Ib. cartons ...... 
Yellow quarters, 

30-lb. cartons ....... 24%, 
Milk churned pastry, 

750-lb. lots, 30’s ... 2414 
Water churned pastry, 

750-Ib. lots, 30’s .. 23% 
Bakers, drums, tons + 118% @18% 

OLEO OILS 

Prime oleo stearine, 

WOE ban seannnanans 11% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 
Closing cottonseed oil futures in 


New York were as follows: 
Oct. 14—Oct., 11.50; Dec., 11.67; 


Mar., 11.79; May, 11.82-83; July, 
11.83; Sept., 11.70b-72a and Oct., 
11.69b-70a. 

Oct. 17—Dec., 11.70b-7la; Mar., 
11.81b-84a; May, 11.87-89; July, 
11.89b-95a; Sept., 11.75b-80a and 


Oct., 11.72b-80a. 

Oct. 18—Dec., 11.75; Mar., 11.86- 
88; May, 11.94; July, 11.97; Sept., 
11.79b-80a and Oct., 11.77. 

Oct. 19—Dec., 11.81-80; Mar., 
11.96; May, 12.02-11.99; July, 12.04; 
Sept., 11.83b-85a and Oct., 11.77b. 

Oct. 20—Dec., 11.90; Mar., 12.07- 
05; May, 12.12; July, 12.14b-15a; 
Sept., 11.89b-93a, and Oct., 11.87b- 
93a. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Oct. 19, 1960 
BLOOD 


Unground, per unit of 


ammonia, bulk 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


OL SRR ere 5.25n 
ON OS Re Pe Tere err 4.75n 
ND RIDE; 6: 0: 00’ 030'4:0'0,0:0:4:0.0:0;0' 4.50n 
PACKINGHOUSE FEEDS 
Carlots, ton 


meat, bone scraps, bagged $70.00@ 75.00 
50% meat, bone scraps, bulk .. 65.00 
60% digester tankage, bagged ... 70.00@ 75.00 
60% digester tankage, bulk .... 65.00 
80% blood meal, bagged 90.00 @ 115.00 
Steam bone meal, 50-lb. bags 


(specially prepared) ........ 95.00 
60% steam bone meal, bagged .. 75.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit of ammonia (85% prot.) *3.50 
Hoof meal, per unit ammonia .. {6.75@ 7.00 
DRY RENDERED TANKAGE 
Low test, per unit protein .... 1.15@ 1.20n 
Medium test, per unit prot. .. 1.10@ 1.15n 
High test, per unit prot. ... 1.05b 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
I, SOT wns ccscccicicacce 3.00@ 7.00 
Pigskins (gelatin), Ib. .......... 73% @ 72 
Pigskins (rendering) piece 71%2@ 12% 
ANIMAL HAIR 
Winter coil, dried, 
c.a.f. mideast, ton ...... . 80.00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 


Cattle switches, piece ...... . %@ 2% 
Summer processed (Apr.-Oct.) 
Sean cd u ay soe ss 13@ 14 


*Del. midwest, *del. mideast, n—nom., a—asked 





| TALLOWS and GREASES | 


Wednesday, Oct. 19, 1960 





Bleachable fancy tallow sold late 
last week at 534@5%é, c.a.f. Chicago, 
in light volume, with price also de- 
pending on quality of stock. Special 
tallow was bid at 45¢¢, and yellow 
grease at 414¢, also c.a.f. Chicago. 
Bleachable fancy tallow was sought 
at 554@534¢, delivered New York. 
Edible tallow sold at 7%g¢, and later 
at 8¢, f.o.b. River points. In fair to 
good movement, some edible tallow 
also sold at 834¢, c.a.f. Chicago. Edi- 
ble tallow was available at 8¢, f.o.b. 
Denver. Choice white grease, all hog, 
was bid at 7¢, c.a.f. Chicago, but of- 
fered fractionally higher. 

On Monday of the new week, some 
choice white grease, all hog, sold at 
7%g¢, c.a.f. East. Sellers asked frac- 
tionally higher on additional tanks. 
Original fancy tallow moved at 64%¢, 
c.a.f. New York. Bleachable fancy 
tallow met buying inquiry at 534@ 
5%¢, also New York, and again price 
depended on stock. Special tallow 
sold in the range of 454@434¢, and 
yellow grease at 414¢, c.a.f. Chicago. 

Special tallow was bid at 54%4@ 
536¢, and yellow grease at 44@4%¢, 


c.a.f. East. Edible tallow was bid at 
834¢, c.a.f. Chicago, with 9¢ or better 
asked. Edible tallow sold at 8%4¢ 
f.o.b. River. Edible tallow also 
changed hands at 8¢, f.0.b. Denver. 
Prime tallow was sought at 51¢, de- 


livered Chicago. Additional tanks ge 


bleachable fancy tallow sold within 
the price range of 534@5'4¢, caf, 
Chicago; the outside price was for 
the better grade stock. Choice white 
grease, all hog, was bid at 7%¢, c.af. 
East, but it was held at 8¢. 


At midweek, some choice white 
grease, all hog, sold at 8¢, and some 
also traded at 7¥¢, c.a.f. Chicago, 
Special tallow sold in the range of 
452@434¢, and yellow grease at 44¢ 
all c.a.f. Chicago. Continued buying 
interest was apparent on bleachable 
fancy tallow at 55s@5%¢, delivered 
New York, with the outside price on 
the higher titre material. Bleachable 
fancy tallow was also sought at 
538@54¢, c.a.f. Chicago, the last sale 
prices. Edible tallow traded within 
the range of 8144@83¢¢, f.o.b. River, 
and was again bid at 834¢, c.a.f. Chi- 
cago, but it was held fractionally 
higher. Last reported trading f.ob. 
Denver basis, on edible tallow, was 
at a price of 8¢. 

TALLOWS: Wednesday’s quota- 








“DUPPS COOKERS are 





| 8 ways superior ... 
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Dupps cookers are designed by 
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(3) and (4) Agitators and Shaft} 


Agitators are made of heavy 
cast steel, machined to fit shaft. 


itator Shaft is square and 


machined on all surfaces assur- | 
ing proper alignment of drive 
elements and eliminating arms 
working loose. Round shafts with 
keyed agitators are optional. 


engineers who have your prob- 


lems and your desires specifically in mind. They are fabricated 


of the best pre-tested materials. 


tical . . . efficient machine that 
trouble-free service. 


The Dupps Co. cERMaANTOWN, OHIO 
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tions: edible tallow, 844@83¢¢, f.o.b. 
River, and 834¢, Chicago basis; orig- 
inal fancy tallow, 5°4¢; bleachable 
fancy tallow, 5°s@5%2¢; prime tal- 
low, 51s¢; special tallow, 458@4%4¢; 
No. 1 tallow, 414¢, and No. 2 tallow, 
35g 3346. 
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Jap Detergent Output Rises; 


Could Fade As Tallow Outlet 

The likelihood of a decline in Ja- 
pan’s importance as a market for 
United States tallow and grease ap- 
pears to be a distinct possibility. 
This conclusion arises from the fact 
that Japanese production of syn- 
thetic detergents has been rising 
rapidly in the last year or so, ac- 
cording to a study by the Foreign 
Agricultural Service. 

Japan’s synthetic detergent pro- 
duction totaled 106,000,000 Ibs. last 
year, according to FAS. This vol- 
ume was considerably larger than 
the 67,000,000 lbs. produced the pre- 
vious ‘year and production in the 
early months of this year showed an 
additional sharp rise over last year. 

Soap production last year totaled 
about 836,000,000 Ibs. 

Despite increased use of synthetic 
detergents, Japan’s imports of tallow 
in the first half of this year amount- 
ed to 185,000,000 lbs., up 22 per cent 
over the year before and 53 per cent 
above the 1958 level. The U.S. share 
of this market was 89 per cent this 
year compared with 77 per cent in 
the first half of 1958. 


Meat Prices Average Higher 
Meats were among consumer com- 
modities which increased in price 
during the week ended October 11, 
according to the Bureau of Labor 
Statistics. The average wholesale 
price index on meats rose to 97.6 


bit 96.7 for the previous week. 


However, the average primary mar- 
ket prices index settled a shade to 
119.4 from 119.5 for the previous 
week. The same indexes for the cor- 
responding period last year were 
95.7 and 119.1 per cent, respectively. 
Current indexes were calculated on 
the basis of the 1947-49 average of 
100 per cent. 


EASTERN BY-PRODUCTS 

New York, Oct. 19, 1960 

Dried blood was quoted today at 

$3.75@4 per unit of ammonia. Wet 

rendered tankage was listed at $4@ 

4.25 per unit of ammonia and dry 

rendered tankage was priced at $1 
per protein unit. 
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CHICAGO HIDES 


Wednesday, Oct. 19, 1960 





BIG PACKER HIDES: Steady 
prices prevailed last week, with the 
bulk of the trading, estimated at 
about 85,000 pieces, taking place 
around midweek. Steers were fairly 
sold out at steady prices, packers 
maintaining a forward sold position 
on most selections, with the ex- 
ception of native cows. Light and 
heavy native cows sold lightly last 
week at steady prices, with about 
12,000 River-St. Paul heavy natives 
moving at 14¢. An independent pack- 
er sold about 900 Milwaukee light 
native cows at 16¢, while 1,000 
Kansas City’s, coolers included, sold 
at 18¢, steady. About 1,200 Ft. Worth 
30/45’s sold at 2714¢. About 20,000 
branded cows sold steady, with 
Northern’s at 12¢, Ft. Worth-Wichi- 
ta’s at 12144¢, and Oklahoma City’s 
at 13¢. Branded steers also sold 
steady, with butts at 111%4¢, heavy 
Texas’ at 11¢, and Colorado’s at 10¢. 

Monday and Tuesday were quiet 
trading days. On Tuesday, one large 
producer moved several thousand 
River heavy native steers at 1314¢. 
At midweek, heavy native steers 
sold at 1314¢, River, with one car at 
14¢, short freight point. 

SMALL PACKER AND COUN- 
TRY HIDES: Only limited trading 
was reported in the Midwestern 
small packer market the past week. 
Some movement of the 50/52-lb. all- 
weights was reported at 1344@14¢, 
selected, with some plumps and me- 
diums held %¢ to 1¢ higher. Some 
30/up 56/58’s moved at 1214¢, selec- 
ted, f.o.b. Midwestern points. Bulk 
of the 60/62 allweights sold at 114%@ 
12¢, selected. Country hides were 
slow. Bulk of 50/52-1lb. locker-butch- 
ers sold at 11@1114¢, f.0.b. shipping 
points. The same average renderers 
moved lightly at 10@10'¢, f.o.b., 
while No. 3 hides, 50/52-lb. average, 
were nominal at 7144@8¢. Northern 
trimmed horsehides were in fair de- 
mand at 8.00@8.25, f.o.b. shipping 
points, or 8.50@9.00, delivered Chi- 
cago. Ordinary lots were pegged at 
6.00@6.25. 

CALFSKINS AND KIPSKINS: 
Late last week, Evansville light and 
heavy calf moved at 55¢, with last 
actual sales of Northern light calf 
at 55¢ and Northern heavies at 55¢. 
River kips last sold at 44¢, while 
River overweights moved late last 
week at 34¢, both steady. Small pack- 
er allweight calf was steady at 40@ 
41¢, nominal, as were allweight kips 
at 31@33¢. Some Southwest cooler 
kips were reported held at 40¢. Car- 
lots of country calf were quoted at 
25@27¢ and allweight kips at 22@ 





23¢. Regular slunks were nominal at 
1.30, as were large hairless at 1.00. 
SHEEPSKINS: Pricewise, the re 
has been little change in shearlings 
the past week. Northern-River No. 
1’s moved this week at .80@1.00, and 
No. 2’s at .50@.75. Southwestern No. 
l’s were last reported at 1.30@1.35, 
with No. 2’s held at 1.00, and No. 3’s 
at .25. Midwestern lamb pelts last 
sold in quantity at 1.55@1.60 per 
ewt. liveweight basis, with some 
Western’s to pullers at 1.25, also 
scme to tanners at 1.50 each. Full 
wool dry pelts were slow at .20. 
Pickled skins were steady, with 
lambs 9.50 and sheep 11.50 per doz. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Oct. 19, 1960 1959 

Let. native steers ..17 @17%n 22ton 
Hvy. nat. steers ...13%@14n 1814 @19 
Ex. lgt. nat. steers ..1814@19l4n 24l6n 
Butt-brand. steers .. ll%n yi 
Colorado steers ..... 10n 16 
Hvy. Texas steers .. lin 17n 
Light Texas steers .. 15n 20l4n 
Ex. lgt. Texas steers . 164%4n 22%6n 
Heavy native cows ..14 @14l4n 20% 
Light nat. cows ....16 @17%n 2314%,@24 
Branded cows ....... 12 @13n 18l4n 
Wattve Delis ......:. 101% @1in 15 @15%n 
Branded bulls ...... 914 @10n 14 @14%n 
Calfskins: 

Northern, 10/15 Ibs. 52l44n 50n 

10 lbs./down ...... 55n 65n 
Kips, Northern native, 

gE) eR a 44n 50n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 11% @12n 16 @16%4n 
50/52-Ib. avg. ....... 13% @14n 18 @18%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..40 @4in 40 @45n 
Kipskins, all wts. ..31 @33n 38n 
SHEEPSKINS 

Packer shearlings: 

Wns peed wanes alba 80@ 1.00 2.00@ 2.25 
TS i dinwedunsksus 50@ .75 1.00@ 1.25 
SI PORES a oceans -20n -21n 

Horsehides, untrim. 8.25@ 8.50n 12.00@12.25n 
Horsehides, trim. .. 8.00@ 8.25n 11.50@12.00n 


N. Y. HIDE FUTURES 


Friday, Oct. 14, 1960 


Open High Low Close 

Oct. . 14.20b 14.36 14.25 14.36 
Jan. . 14.25b = 14.35 14.27 14.30 
Apr. ... 14.40b 14.45 14.43 14.41b- .45a 
July ... 14.51b Saiers 14.50b- .60a 
Oct. ... 14.70b 14.70b- .85a 

Sales: 43 lots. 

Monday, Oct. 17, 1960 

Oct. . 14.30b = 14.50 14.40 14.40 
Jan. ... 14.34b 14.43 4.35 14.35 
Apr. ... 14.35b _— 14.40b- .50a 
July ... 14.45b 14.53b- .63a 
Oct. ... 14.70b 14.70b- .90a 

Sales: 17 lots. 

Tuesday, Oct. 18, 1960 

Oct. . 14.36b 14.39 14.39 14.39 
Jan. ... 14.30b 14.31 14.31 14.30b- .32a 
Apr. ... 14.40b 14.45 14.45 14.40b- .46a 
July ... 14.50b Sasa een 14.51b- .59a 
Oct. ... 14.70b 14.70 14.70 14.60b- .72a 

Sales: 6 lots. 

Wednesday, Oct. 19, 1960 

Oct. . 14.36b 14.36 14.35 14.35b- .48a 
Jan. ... 14.25b 14.30 14.15 14.10b- .20a 
Apr. ... 14.40b 14.40 14.25 14.25b- .3la 
July . 14.50b 14.49 14.43 14.43 
Oct. ... 14.50b 14.53 14.53 14.50b- .55a 

Sales: 32 lots. 

Thursday, Oct. 20, 1960 

Oct. ... 14.35b 14.35 14.35 14.28b- .50a 
Jan. ...14.00b 14.25 14.25 14.25 
Apr. ... 14.25b 14.35 14.35 14.35 
July ... 14.30b 14.40 55a 
Oct. ... 14.50b oaae 14.50b- .70a 


Sales: 9 lots. 





LIVESTOCK MARKETS ...Weekly Review 








Denver Banker Sees Cattle Market Maintaining 
Its Relatively High Price Level In Months Ahead 

Chances that the cattle market, despite the larger 
slaughter, will decline to any great extent in the coming 
months are slim, according to Emmett J. Dignan, a 
Denver banker. “Increasing consumer income will be 
the prime factor in maintaining the fat cattle market 
in the next two years,” he declared. 

Dignan, speaking before a group of country cattle 
bankers from five states, who had assembled at the 
Humboldt, Ia., auction market, suggested to his audience 
that “it is time producers and finishers of livestock 
stopped being pessimistic of livestock outlook reports 
and undertake basic action to increase beef consumption 
at the consumer level.” 

Douglass Graves, assistant vice president of the Chi- 
cago National Bank, indicated that large banks are be- 
ginning to recognize agriculture as a good place for 
making loans and have improved facilities to handle 
their country bank customers more efficiently. 


Argentina Amends Its Method Of Cattle Buying; 
Under New Plan, Price To Be Settled At Farm 


The Argentine Meat Board has announced that a new 
method of purchasing cattle from farms is to be put into 
effect. The new method provides that the sale price shall 
be settled at the time the contract is signed at the farm 
level. Hence, the price the farmer will receive will be 
determined on the date of contracting rather than on the 
delivery date, as had been the case. 

Even under the new method, the final price will be 
determined on the basis of carcass grade and yield, but 
the value of each grade will be predetermined by the 
contract. Previously, the farmer agreed to turn over 
his cattle to the buyer with the understanding that the 
price or prices to be paid would be determined on the 
date of sale or auction some weeks later. Under the 
old method, the farmer never knew what he would get. 





FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during Sept., 1960 
and 1959, with cumulative totals for the nine- 
month periods, was reported as follows: 
CATTLE 
1960 1959 1960 1959 
MEN: veccewcewes 1,564,384 1,440,819 6,516,333 5,884,657 
February ......... 1,436,803 1,219,323 5,841,062 5,686,088 
MN co Socecanes 1,576,941 1,334,418 6,116,138 5,732,866 
meee 1,411,633 1,433,231 5,571,122 5,651,900 
“SY eg aaa seakaes 1,605,641 1,412,043 5,483,058 4,969,554 
Ee eee 1,691,903 1,473,051 5,086,245 4,901,694 
OE Ses See 1,591,699 1,556,888 4,304,435 5,184,157 
August. 1,787,102 1,449,511 5,202,928 4.977.321 
September ........ 1,781,880 1,539,168 5,165,088 5,767,379 
REE cencs  eccete TOORNSS wk es 6,646,367 
Pe ccceises » osiees Pere 6,337,172 
Pe ~<ccsctese  - acaaee pT | 6,968,083 
CALVES SHEEP 
1960 1959 1960 1959 
January ........... 413,350 424,272 1,236,564 1,322,298 
February .......... 388,848 376,753 1,076,026 _—1,079,819 
MIELE S32 ciclo 481,727 423.088 1,087,886 1,143,432 
SS ee a ee 394,150 405,652 1,054,106 —1,100,519 
AM ios nse baka 378,098 357,644 1,109,721 _—:1,017,206 
WR 5 oo 396,897 365,752 1,136,793 1,056,257 
Rely Sete Set aoe 373,655 381,966 1,112,789 _—1,106,992 
Bate sn oesscs 449,928 359,460 1,240,422 — 1,010,236 
September ........ 513,809 415,026 1,322,820 1,177,359 
Pe hecrcstuaess  sasene 471,2A7 on 1,200,119 
DE \wxccwenes | eauaee 438,435 ...... 1,069,554 
cc cciu sah meter i 1,181,981 
JANUARY-SEPTEMBER TOTALS 
1960 1959 
Oe ee ee ae 14,447,986 12,858,450 
EE RRS PERC ae 3,790,462 3,509,623 
NSS ear a See 49,286,409 48,755,616 
ban ee een 10,377,127 10,014,048 




















LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

Oct. 18, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 









































HOGS: N.S. Yds. Chicago Sioux City Omaha 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ————_ $17.00-17.65 $16.25-16.75 
200-220 a 17.50-17.65 16.50-16.75 $16.75-17.00 
220-240 antenna” 17.50-17.65 16.50-16.75 16.75-17.00 
U.S. No. 2: 
180-200 16.25-16.75 
200-220 16.50-16.75 
220-240 16.50-16.75 
240-270 16.25-16.75 ———— 
U.S. No. 3 
200-220... .$17.25-17.40  17.00-17.35 
220-240 . 17.25-17.40 17.00-17.35 
240-270 . 17.00-17.40 17.00-17.35 
270-300 
U.S. No. 1-2: 
180-200 .... 17.50-17.65 17.00-17.65 16.25-16.75 16.00-16.75 
200-220 .... 17.50-17.65 17.50-17.65 16.50-16.75 16.75-17.00 
220-240 = .... 17.50-17.65 17.50-17.65 16.50-16.75 16.75-17.00 
U.S. No. 2-3: 
200-220 .... 17.25-17.50 17.25-17.50 16.35-16.50 16.50-16.75 
220-240 ... 17.25-17.50 17.25-17.50 16.35-16.60 16.50-16.75 
240-270 ... 17.00-17.50 17.00-17.50 16.00-16.60 16.25-16.75 
270-300 .... 15.75-16.25 15.75-16.50 
U.S. No. 1-2-3: 
180-200 .... 17.25-17.50 16.75-17.60 16.25-16.65 15.75-16.75 
200-220 ... 17.25-17.50 17.35-17.60 16.35-16.75 16.50-17.00 
220-240 .. 17.25-17.50 17.25-17.60 16.35-16.75 16.50-17.00 
240-270 . 17.00-17.50 17.25-17.50 16.25-16.75 16.25-16.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 16.00-16.25 15.75-16.00 
270-330 .. 15.50-16.25 ———— ___115.00-15.50 15.50-16.00 
330-400 . 14.25-16.25 14.25-16.25 14.25-15.25 14.25-15.50 
400-550 . 13.50-14.50 13.25-14.50 13.25-14.25 13.50-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 25.25-26.25 24.75-25.50 24.75-25.50 
1100-1300 25.00-26.25 24.75-25.50 24.50-25.50 
1300-1500 24.25-26.25 24.00-25.00 23.75-25.50 
Choice: 
700-900 ..... 24.25-25.75 
900-1100 .... 24.75-26.25 24.25-25.50 23.00-24.75 23.25-24.75 
1100-1300 . 24.75-26.25 23.50-25.50 23.00-24.75 23.00-25.00 
1300-1500 . 24.00-25.75 23.00-25.00 22.50-24.75 22.25-24.75 
Good: 
700-900 ..... 21.25-24.75 22.50-24.25 21.00-23.00 20.75-23.25 
900-1100 .... 21.50-24.75 22.50-24.25 21.00-23.00 21.00-23.25 
1100-1300 . 21.50-24.75 22.25-23.50 20.75-23.00 21.00-23.25 
Standard, 
all wts. .. 19.00-21.50 21.00-22.50 19.00-21.00 18.75-21.00 
Utility, 
all wts. .. 16.00-19.00 18.00-21.00 17.00-19.00 17.50-18.75 
HEIFERS: 
Prime: 
900-1100 24.25-24.75 23.50-24.25 23.50-24.25 
Choice: 
700-900 ..... 23.50-24.75 23.00-24.25 21.75-23.50 22.00-23.50 
900-1100 . 23.25-24.50 23.00-24.25 21.75-23.50 21.75-23.50 
Good: 
600-800 ..... 21.00-23.50 21.50-23.00 19.50-21.75 19.50-22.00 
800-1000 . 20.50-23.50 21.00-23.00 19.50-21.75 19.50-22.00 
Standard, 
all wts. .. 16.50-21.00 18.50-21.00 17.50-19.50 18.00-19.50 
Utility, 
all wts. .. 15.00-17.00 15.00-18.50 15.50-17.50 16.50-18.00 
COWS, All wts.: 
Commercial 14.50-16.00 13.50-16.00 14.00-15.25 14.50-16.00 
Utility .. 13.50-14.50 13.25-15.25 13.00-14.25 13.00-15.00 
Cutter . 12.00-14.00 12.50-14.00 11.50-13.00 12.25-13.25 
Canner 9.50-12.50 10.50-12.50 10.50-11.75 11.00-12.50 
BULLS (Yrls. Excl.) All weights: 
Commercial  16.50-17.50 16.00-18.50 16.50-17.50 15.50-18.00 
Utility .. 15.50-17.00 16.50-18.50 16.50-17.50 15.50-17.50 
Cutter . 13.50-16.00 15.50-16.50 15.00-16.50 14.00-15.50 
VEALERS: All weights: 
Ch. & mr... 29.00 26.00 23.00 
Std. & gd. . 17.00-25.00 17.00-24.00 15.00-20.50 
CALVES (500 Ibs. down): 
Choice .... 21.00-24.00 
Std. & gd. . 14.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime .. 18.50-19.00 18.50-18.75 17.75-18.25 18.00-18.50 
Choice . 17.00-18.50 18.00-18.50 17.25-18.00 17.25-18.00 
Good ...... 15.50-17.00 15.50-18.00 16.00-17.50 15.50-17.25 
LAMBS (105 Ibs. down, shorn): 
Prime stacey 19.00 ——_—-:17.75-18.50  17.75-18.25 
Choice... 18.50 17.25-18.00 17.00-18.00 
Oe Sacks 18.00 16.00-17.25 
EWES: 
Gd. & ch. 4.00- 5.00 4.00- 5.00 2.00- 4.00  3.00- 4.25 
Cull & util. 3.50- 4.50 4.00- 4.75 3.00- 4.00 3.00- 4.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 19__ 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 
U.S. No. 1, 200-220 $16.60@16.75 
U.S. No. 1, 220-240 16.00@16.75 
U.S. No. 2, 200-220 15.65@16.50 
U.S. No. 2, 220-240 15.50@16.40 
U.S. No. 2, 240-270 15.25@16.30 
U.S. No. 3, 200-220 15.35@16.15 
U.S. No. 3, 220-240 15.35@16.15 
U.S. No. 3, 240-270 15.00@16.05 
U.S. No. 3, 270-300 14.55@15.60 
U.S. No. 1-2, 200-240 15.75@16.75 
U.S. No. 2-3, 200-240 15.45@16.25 
U.S. No. 2-3, 240-270 15.15@ 16.05 
U.S. No. 2-3, 270-300 14.65@15.85 
U.S. No. 1-3, 180-200 14.50@ 16.25 
U.S. No. 1-3, 200-220 15.65@ 16.50 
U.S. No. 1-3, 220-240 15.50@ 16.40 
U.S. No. 1-3, 240-270 14.65@16.30 
SOWS: 
U.S. No. 1-3, 270-330 14.10@15.50 
U.S. No. 1-3, 330-400 13.50@ 14.90 
U.S. No. 1-3, 400-550 11.75@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week Year 

est. actual actual 
Oct. 13... 82,000 52.000 78,500 
Oct. 14... 56,000 52,000 67,000 
Oct. 15... 30,000 40,000 48,000 
Oct. 17... 79,000 79,000 88,000 
Oct. 18 ... 68,000 72,000 86,000 
Oct. 19... 70,000 71,000 89,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Jeseph, Tuesday, Oct. 18, 
were as follows: 
CATTLE: 


Cwt. 
Steers, choice ..... $24.00 @ 25.00 
Steers, good ...... 21.50 @ 23.50 
Heifers, gd. & ch. . 20.00@23.75 
Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut. .. 10.50@13.00 
Bulls, util. & com’l. 15.00@17.00 
VEALERS: 
Good & choice - 18.00@ 23.00 
Calves, gd. & ch. .. 17.00@20.00 


BARROWS & GILTS: 


U.S. No. 3, 220/240 16.25@16.50 
U.S. No. 3, 240/270 16.25@16.50 
U.S. No. 3, 270/300 16.00@16.25 
U.S. No. 1-2, 180/200 16.25@ 17.00 
U.S. No. 1-2, 200/220 16.75@17.25 
U.S. No. 1-2, 220/240 16.75@17.25 
U.S. No. 2-3, 200/220 16.25@ 16.50 
U.S. No. 2-3, 220/240 16.25@ 16.50 
U.S. No. 2-3, 240/270 16.25@ 16.50 
U.S. No. 1-3, 180/200 16.00@ 16.25 
U.S. No. 1-3, 200/220 16.25@ 16.75 
U.S. No. 1-3, 220/240 16.25@ 16.75 
U.S. No. 1-3, 240/270 16.25@16.75 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 14.75 @ 15.75 
330/400 Ibs. ........ 14.25@ 14.75 


13.75 @ 14.25 


Choice & prime .... 


17.50 @ 18.50 
Good & choice 


- 16.00@17.50 


LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Oct. 18, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.25 @ 24.50 
Steers, good ....... none qtd. 
Heifers, gd. & ch. .. 20.00@23.65 
Cows, utility ....., 14.00 @ 16.00 
Cows, can. & cut. .. 11.00 @ 13.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/240 17.15@17.35 
U.S. No. 1-3, 190/250 16.75@17.25 
U.S. No. 2-3, 200/280 


16.50 
_ ____. fF SOWS, U.S. No. 1-3: 
aon on aoa: none qatd. 
LAMBS. Ss. No. 3 .. 12.10@13.00 


5 3.75 458 
; 3.00- 3.75 F 








Choice & prime ... 


- 18.25@19.25 
Utility & good whe 


- none qtd. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Oct. 18, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 25.00 
Steers, good ........ 22.00 @ 24.00 
Heifers, gd. & ch. .. 21.50@23.50 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut. .. 10.00@14.00 
Bulls, util. & com’l. 15.00@17.50 

VEALERS: 

Choice & prime .. 29.00@30.00 
Good & choice . 24.50 @ 28.00 
Stand. & good . 19.00 @ 24.50 


BARROWS & GILTS: 


U.S. No. 1, 200/240 $17.65@ 18.00 
U.S. No. 3, 200/220 17.25@17.35 
U.S. No. 3, 220/240 17.25@17.35 
U.S. No. 3, 240/270 16.75@17.25 
U.S. No. 3, 270/300 16.50@16.75 
U.S. No. 1-2, 180/200 17.50@17.75 
U.S. No. 1-2, 200/220 17.65@17.75 
U.S. No. 1-2, 220 240 17.50@17.75 
U.S. No. 2-3, 200/220 17.25@17.50 
U.S. No. 2-3, 220/240 17.25@17.50 
U.S. No. 2-3, 240/270 17.00@17.50 
U.S. No. 2-3, 270/300 16.50@17.25 
U.S. No. 1-3, 180/200 17.25@17.65 
U.S. No. 1-3, 200/220 17.35@17.65 
U.S. No. 1-3, 220/240 17.35@17.65 
U.S. No. 1-3, 240/270 17.00@17.50 
SOWS, U.S. No. 1-3: 
270/390 ibs. ........ 16.00 @ 16.60 
330/400 Ibs. ........ 14.50 @ 16.00 
400/550 Ibs. ........ 14.00 @ 14.75 
LAMBS: 


Choice & prime .... 
Good & choice 


15.50 @ 17.50 
14.50 @ 15.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Oct. 18, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. . .$20.50@25.50 
Steers, std. & gd. .. 19.00@20.00 


Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 10.00@13.50 
Bulls, cut. & util. 14.50@16.50 
Vealers, gd. & ch. .. 19.00@23.00 
Calves, gd. & ch. .. 17.00@20.00 
BARROWS & GILTS: 
No. 1, 200/240 
No. 2, 200/220 
No. 2, 
3 
3 


20.25 @ 23.75 
13.50@ 16.00 


17.00 @ 17.25 
16.75 @17.15 
220/240 16.75@17.15 
No. 3, 200/220 16.25@16.50 
No. 3, 220/270 16.25@16.65 
No. 3, 270/300 16.00@16.35 
No. 1-2, 180/200 16.50@16.85 
No. 1-2, 200/220 16.75@17.00 
No. 16.75 @ 17.00 
No. 16.50 @ 16.75 
No. 16.35@ 16.75 
No. 16.00 @ 16.50 
16.25 @ 16.85 
16.50@ 16.90 
16.50 @ 16.90 
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15.25 @ 16.00 
14.50@ 15.50 
13.50@ 14.75 


Choice & prime .... 
Good & choice 


17.00 @ 18.00 
. 15.00@17.00 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Oct. 18, 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.50@25.50 
Steers, util. & std. . 18.00@22.00 


Heifers, good ...... 21.00 @ 23.50 

Heifers, utility .. 17.00@ 20.50 

Cows, util. & com’l. 12.00@15.00 

Cows, can. & cut. .. 9.00@14.50 

Bulls, util. & com’l. 16.00@18.00 
VEALERS: 

Choice & prime .... 31.00@33.00 

Good & choice ..... 27.00 @ 31.00 

Calves, gd. & ch. .. 18.00@21.00 
BARROWS & GILTS: 

U.S. No. 1, 200/230 17.75 


U.S. No. 1-2, 200/240 17.50@17.75 
U.S. No. 2-3, 190/250 17.25@17.50 


U.S. No. 3, 240/270 16.75@17.00 
SOWS, U.S. No. 2-3: 

900/375 We. ......;. 14.00@ 14.50 

400/600 Ibs. ........ 13.50@ 14.00 
LAMBS: 

Choice & prime .... 18.00@19.00 

Good & choice . 15.50@17.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Oct. 15, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area 


Cattle Calves Hogs Sheep 
Boston, New York City area! .... 10,052 9,177 55,642 34,674 
Baltimore, Philadelphia ......... 9,011 2,013 30,183 3,072 
Cincy., Cleve., Detroit, Indpls. ... 20,148 5,509 131,437 13,071 
ee er ere 18,023 7,174 30,911 7,043 
St: POU Wiss SPOR occ cece ess 32,472 24,106 112,620 27,562 
Se RN so lv ac cde e cnc cas 13,781 3,554 71,335 4,286 
Sioux City-So. Dak. area* 25,001 8s nw seven 99,026 21,533 
CT SN co Caseccdeted- +e sas 40,933 205 78,746 17,171 
po Se ee ne i | ree Ae 
Iowa-So. Minnesota® ............ 35,154 10,919 305,649 36,458 
Louisville, Evansville, Nashville, 

DN, Ue cxacuconnatacneuess 8,280 4,973 oS ee 
Georgia-Florida-Alabama area’ .. 9,167 4,981 26,936 ...... 
St. Joseph, Wichita, Okla. City .. 20,659 1,345 44,297 8,706 
Ft. Worth, Dallas, San Antonio .. 14,822 5,168 12,568 31,085 
Denver, Ogden, Salt Lake City .. 20,333 226 15,240 42,301 
Los Angeles, San Fran. areas* .. 30,283 881 26,013 35,671 
Portland, Seattle, Spokane .... 8,552 582 15,690 7,724 

GRAND TOPAES ...cccis. sss 334,061 80,813 1,140,167 290,357 

TOTALS SAME WEEK 1959 ... 296,116 70,956 1,315,053 253,123 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. §Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Oct. 8, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B' Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto ...$22.70 $25.00 $31.50 $33.16 $26.50 $23.32 $20.00 $19.85 
Montreal . 23.05 25.30 27.70 31.20 27.60 22.85 19.35 19.60 
Winnipeg .. 21.30 24.34 27.75 26.67 25.50 20.75 17.00 16.87 
Calgary .. 20.35 24.65 18.50 22.75 22.90 19.26 16.05 16.10 
Edmonton .. 20.25 24.00 18.50 22.50 22.95 19.45 16.10 16.20 
Lethbridge . 20.10 24.35 19.00 22.00 22.92 18.90 16.20 15.50 
Pr. Albert .. 20.90 23.50 22.50 22.75 23.00 19.15 15.40 eee 
Moose Jaw .. 21.25 23.15 18.75 25.00 24.75 19.15 16.30 14.25 
Saskatoon . 21.00 24.00 25.00 27.00 24.00 19.15 16.05 16.50 
te, eee 21.15 23.00 22.25 2400 24.95 19.15 15.40 15.00 

*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Oct. 15: 


Cattle and Calves Hogs 
Week ended Oct. 15 (estimated) ....... :250 17,600 
Week previous (six days) ...............4-- 3,484 16,215 
Corresponding week last year ............. 1,640 12,647 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Oct. 8, compared: 


LIVESTOCK RECEIPTS 

Receipts -at 12 markets 
for the week ended Friday, 
Oct. 14, with comparisons: 


Week same - 
ended week Cattle Hogs Sheep 
Oct.8 1959 Week to 
- date 267,200 305,200 139,000 
CATTLE Previous 
Western Canada 22,048 21,665 week 275,300 287,700 138,400 
Eastern Canada _ 18,740 17,857 Same wk. 
TOR eos 0e0s “a = 1959 274,500 358,000 162,300 
HOGS 
Western Canada 40,071 49,723 
Eastern Canada _ 60,727 75,992 NEW YORK RECEIPTS 
ERAGE céusnxe 100,798 125,715 Receipts of livestock at 
All hog carcasses . 
graded ....... 112,216 134,304 Jersey City and 4lst st., 
SHEBE rk, market for the 
Western Canada _ 11,939 8,170 New Yo ’ 
Eastern Canada 13,875 14,917 week ended Oct. 15: 
FORME ccccase 25,814 23,087 


Cattle Calves Hogs* Sheep 
19 


Salable none none 

PACIFIC COAST LIVESTOCK = fotai, cinci. 
Receipts at leading Pacific Coast directs) 1,142 200 15,396 4,575 

markets, week ended Oct. 15: Prev. wk.— 
Cattle Calves Hogs Sheep Salable 73 8 none none 

Los Ang. 3,100 300 450 25 Total, (incl. 
Stockton 2,050 275 900 500 directs) 1,172 126 17,392 7,833 

N. P’tland 2,165 325 1,900 3,900 *Includes hogs at 31st Street. 
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KVP MEAT PROTECTION PAPERS... 


do the job for you economically and 


KVP papers for packers were formulated 
with true economy in mind—providing 
maximum protection at lowest possible 
cost. 

KVP’s paper technicians stand ready 
to develop or recommend a KVP paper to 
meet new protection problems you may 
have in storage, shipping, or display. 
SMOKED MEAT WRAPPERS: Single sheets, 
Laminated sets for domestic use, Lami- 
nated sets for government specifications, 
Sausage packages. 


right! 





BARREL LINERS: In complete sets for beef, 
pork, poultry. 

BOX LINERS: Straight liners, Die cut liners, 
plain or printed. 

LARD AND SHORTENING: Cartons and car- 
ton liners, Export box liners, Drum lid 
gaskets. 

FROZEN MEATS: Freezer Papers for long or 
average term, Patty dividers, Printed car- 
ton overwraps, Box liners and dividers 
(single sheets and die cut), Wraps for 
green hams and bellies. 





Ky 
2 
SUTHERLAND 





SLICED BACON: Regular and Die cut sheets, 
plain or printed. Folders. 


POULTRY: Overwraps, Giblet wrappers, 


Body wraps for freezing, Die cut box | 


liners, plain or printed. Trays. 


MISCELLANEOUS: Butter wrappers, Mar- | 


garine wrappers, Ham jackets, Veal wraps 
—plain or printed, Fore and hind quarter 
wraps, Primal cut wraps, Spiced ham can 
liners, Luncheon meat can liners, Liners 
for canned, sliced bacon. 


te popur pple 


KVP SUTHERLAND PAPER COMPANY »* Kalamazoo, Michigan 
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The Meat Trail | 


OOD EDITORS of four newspapers were honored by American Meat Institute 
for outstanding coverage of meat during National Conference of Newspaper 
Food Editors at Waldorf-Astoria Hotel, New York City. Winners were presented 
with bronze figures of Vesta, mythological goddess of hearth and home, by 
AMI directors John Krauss, sr., (left), president of John Krauss, Inc., Jamaica, 
N. Y., and A. H. Merkel (right), general manager of Merkel, Inc., Jamaica, 
N. Y. Editors (I. to r.) are: Bertha Cochran Hahn of the Miami, Fla., News; 
| Elizabeth Hedgecock Sparks of the Winston-Salem, N. C., Journal-Sentinel; 
Marjorie Elwood, Toronto Star Weekly, and Isabel DuBois, Chicago Daily News. 





Armour Plans $60,000,000 
Chemical Expansion Program 


Armour and Company, Chicago, 
has announced a $60,000,000 expan- 
sion of Armour Agricultural Chemi- 
cal Company. WILLIAM Woop PRINCE, 
president of the Chicago meat 
packing firm, said the expansion pro- 
gram will include new facilities for 
the production of phosphates and 
nitrogen, which will approximately 
triple current production. 

A nitrogen plant, expected to em- 
ploy between 200 and 250 persons, 
will be built at Sheffield, Ala., and 
the phosphate operation, to employ 
, about 250 persons, will be located in 





wrappers, 
- cut box 


Jeal wraps 
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| ham can 
rs, Liners 
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e vicinity of Ft. Meade, Fla. Con- 
Struction of both plants is sched- 


_uled to start immediately, and the 


_ company hopes to have them in pro- 


, duction in 1962. 
ers, Mar- 


Commented Prince: “The use of 
|chemical fertilizers in the area 
served by Armour should expand 
, over the next five years at a rate of 
three to four times that of the pop- 
vulation growth and, therefore, they 
»are a natural field for expansion; 
but, in addition, the particular prod- 
ucts will enable the fertilizer mar- 
Bcting division, currently the 
; largest distributor of mixed fer- 
 tilizers, to upgrade its products in 
»the higher chemical analysis field 








ichigan | and enlarge its sale of straight fer- 





tilizer in the years ahead.” 
Armour’s investments in chem- 
icals, which include agricultural 
chemical, industrial chemical, phar- 
maceutical, soap and detergent as- 
sets, would exceed those in slaugh- 
tering and meat production for the 
first time in the firm’s history. 
The Sheffield, Ala., plant will 
produce ammonia, nitric acid, urea, 
nitrogen solutions, ammonium ni- 
trate and other ammonia derivatives. 
The Ft. Meade, Fla., plant will ex- 
tract and process phosphate rock 
and will produce phosphoric acid and 
triple superphosphate. It also will 
manufacture sulphuric acid, an in- 
termediate chemical used in pro- 
duction of the end products. 
Several other new plants involved 
in the expansion program will be 


¢ ¢@ 





compact units dsigned for the pro- 
duction of new liquid mixed fer- 
tilizers and bulk blended fertilizers. 
These plants will be located in the 
rural Midwest and will serve cus- 
tomers within a 50-mile radius. 
General offices of Armour Agri- 
cultural Chemical Company are in 
Atlanta, Ga. W. E. SHELBURNE is 
president of the company and a vice 
president of Armour and Company. 


JOBS 


Appointment of CHartes E. Breck 
to the newly-created position of 
marketing man- 
ager of cured 
and smoked pork 
products and 
canned provi- 
sions for Armour 
and Company, 
Chicago, has 
been announced 
by R. M. Datt, 
general manager 
of Armour’s pork 
division. Beck, 
who joined Armour in January, 
1960, was formerly a brand manager 
in the firm’s special products divi- 
sion. Beck was graduated from the 
University of Wichita with a bach- 
elor’s degree and received a mas- 
ter’s degree in business adminis- 
tration from the University of 
Chicago. He went to Armour from 
Quaker Oats Co., Chicago, where he 
served as a supervisor in product 
planning. 





C. E. BECK 


The appointment of WILDER BAKER 
to the position of advertising man- 
ager for Stahl-Meyer, Inc., New 
York City, has been announced by 
Frank J. GUTHRIE, vice president 
in charge of sales. Baker will direct 
all advertising, sales promotion and 
public relations activities. 


Roscoe G. Haynie,* president of 
Wilson & Co., Inc., Chicago, has an- 
nounced the appointment of Haroip 
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SHOWCASE in new 
meats laboratory at 
Pennsylvania State 


University is viewed by 
past and present ani- 
mal husbandry depart- 
ment heads. Left to 
right are: F. L. Bentley, 
retired department 
head; R. C. Miller, pre- 
sent head of depart- 
ment of animal indus- 
try and nutrition, and 
W. L. Henning, state 
secretary of agriculture. 


Al 











U.S. TEAM of chefs returns with grand 
prize, five gold medals and special 
silver tray award from International 
Culinary Olympics held recently in 
Frankfurt, Germany. Shown after 
landing are (top to bottom): Tony Ach- 
ermann, executive chef at Olympic 
Country Club, San Francisco; Edmond 
Kasper, executive chef, Baker Hotel, 
Dallas; Charles Daniel, supervisory 
chef, Trader Vic's, San Francisco; 
team captain Charles P. Finance, ex- 
ecutive chef, Sheraton Palace Hotel, 
San Francisco; William W. Schmitz, 
and managing director Paul Laesecke, 
master chef at H. J. Heinz Company. 





P. LAWLER to the position of man- 
ager of the firm’s Memphis, Tenn., 
plant. Lawler succeeds R. E. BrYAanrt, 
who has retired. Lawler started 
with Wilson at its Faribault, Minn., 
dairy and poultry plant in 1935 and 
was transferred later to its Cedar 
Rapids, Ia., meat packing plant. He 
was appointed office manager of the 
Memphis plant in 1951, a position 
which he has held until this time. 


ALBERT H. MERKEL has announced 
the appointment of FrepertcK Ciy- 
MER to succeed him as general man- 
ager of Merkel, Inc., Jamaica N. Y. 
Clymer, who has been associated 
with Swift & Company, Chicago, for 
the past 20 years, was most recently 
general manager of Plankinton 
Packing Co. in Milwaukee, Wis., a 
division of Swift. A. H. Merkel will 
continue to be associated with the 
Jamaica firm as a consultant. 


PLANTS 


Glenn & Anderson, Chicago meat 
wholesaler since 1896, expects to 
occupy its new quarters at 835 Way- 
man st., Chicago, by early January. 
The three-story plant, formerly 
owned by John Morrell & Co., has 
been completely renovated at an 
estimated cost of about $200,000, ac- 
cording to THEODORE THOMAS, sR., 
vice president and head of pork op- 
erations for the firm. The facility, 
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remodeled to comply with U. S. De- 
partment of Agriculture specifica- 
tions, contains 24,000 sq. ft. of floor 
space. Thomas, whose son TED, JR., 
also is employed in the pork depart- 
ment at Glenn & Anderson, traces 
his family’s meat packing affiliations 
back to 1550 when his forbears were 
in the meat business in Frankfurt, 
Germany. WILLIAM YOUNGBLOOD is 
president of Glenn & Anderson. 


Two Houston, Tex., attorneys, REx 
G. Baker, JR., and RayMonp EL- 
LEDGE, JR., along with two undisclosed 
associates, have announced tentative 
plans to construct a packing plant in 
Honduras at a cost of between 
$200,000 and $300,000. The group, 
which has already applied to the 
Honduras government for a corpo- 
rate charter, has asked the Interna- 
tional Cooperation Administration, a 
branch of the U.S. State Department, 
for a guarantee of protection of its 
investment in case the Honduras 
government should freeze the firm’s 
assets in that country. A three-year 
contract for between 3,600,000 and 
12,000,000 Ibs. of beef a year has 
been signed by the investors with a 
Chicago meat packer. The proposed 
plant, expected to be located on a 
3,500-acre site in Cholona, several 
miles inland from Puerto Cortes on 
the Gulf of Mexico, would be pre- 
fabricated in the United States and 
shipped to Honduras. 


DEATHS 


Dr. WessTEeR G. REED, 65, retired 
chief of the Insecticide Division of 
the U. S. Department of Agriculture, 
passed away in Alexandria, Va. Dr. 











Reed had been a former assistanj 
inspector in charge of the Chicago 
station of the former Bureau 
Animal Industry prior to his ap. 
pointment in Washington, D. C., a 
chief of the Insecticide Division. His 
widow and two sons survive. 


TRAILMARKS 


Donato Ecxricu, plant manager 
of Peter Eckrich & Sons, Inc., Kala. 
mazoo, Mich., has been appointed 
chairman of the sausage committe 
of the American Meat Institute, Chi- 
cago, announced Homer R. Davisoy, 












F. RAY SWANSON 


D. ECKRICH 


AMI president. Eckrich, former vice 
chairman of the committee, succeeds 
F. Ray Swanson, manager of the 
sausage department of John Mor- 
rell & Co., Ottumwa, Ia., who head- 
ed the sausage committee for thf 
two preceding years. 


Lykes Bros., Inc., Tampa, Fila, 
has purchased the 861-acre Farabef 
Ranch in Venus, Fla. 


Hyman KLEINBERG, president o 
American Kosher Provision (Co, 
Brooklyn, N.Y., invited Russian 
Premier Nrkrra KHRUSHCHEV to visit 
American Kosher’s plant where, a 
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MISSISSIPPI representatives at recently-held livestock grading and meat's judge 
ing contest at American Royal Livestock Show in Kansas City, Kan., are thest ing. 
4-H Club youngsters from Tallahatchie County, Miss. Team members and coad : 
include (I. to r.): coach James White, Phil Fedris, Ray Rounsaville, Anthony M0 
land and David Bailey. Bryan Brothers Packing Co., West Point, Miss., SP 
sored trip for 4-H group. Here coach White gives pointers on judging to youth 
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KOCH 
Humane Slaughter 
Experience & 
Equipment 





KOCH Creative 
Engineering Service 





KOCH Cash-X Pistol 


KOCH Cash Knocker 








KOCH Reliable 
Hog Stunning Conveyor 
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tking Pen Doors 


Flood Light 





Which Humane Slaughter 
Problems do you have? 


to save brains or tank them? 
limited floor space? 

hides being damaged? 

rate of kill down? 

capital tied up? 

livestock varies? 


KOCH 


can solve your slaughter problems profitably! 





KOCH knowledge and experience can help you solve 

kill floor problems. Long before humane slaughter laws, 
KOCH pioneered and developed the humane slaughter methods 
and equipment that are standard today. These years of 
practical experience in the field of humane slaughter have 
established KOCH as the leader in the industry. Take the first 
step towards humane and profitable stunning in your 
slaughtering operation. Write or call today for the KOCH 


answer to your humane slaughter problem. 


FREE BOOKLET 


“Humane Slaughter Equipment by KOCH “ 
16 pages of methods and equipment 
recommendations designed to help you 
boost production and profit. 


WRITE TODAY! 





2520 Holmes St., Kansas City 8, Mo., U.S.A. 
Victor 2-3788 / TWX: KC 225 














Kleinberg said, “sausage roll off our 
assembly line, not rockets.” The 
statement was in retort to Khrush- 
chev’s remark, made during his re- 
cent visit to this country, that “in 
Russia rockets come off the assem- 
bly line like sausage.” 


Little Rock Packing Co., Little 
Rock, Ark., purchased the grand 
champion steer and hog at the 21st 
annual Arkansas Livestock Exposi- 
tion held recently in Little Rock. 
The packing firm paid $1.50 per 
pound for a 900-lb. Angus steer and 
the same price for the prize-winning 


240-lb. Poland China. 


The 25-Year Club of Tobin Pack- 
ing Co., Inc., Rochester, N.Y., re- 
cently admitted two employes as 
members, bringing total member- 
ship to 124. Joun A. Korpon and 
ALBERT J. VOLKMAR, celebrating 25 
years of service with the company, 
were honored at a company-spon- 
sored dinner. FrepErIcK M. Tosrn, 
president of the firm, and HERBERT 
RUMSEY, JR., executive vice presi- 
dent, were among the speakers at 





MEMBERS of safety committee at Oklahoma City plant of Wilson & Co., Inc,} St. 
Chicago, winner of 1959-60 National Safety Council's meat packing industy 
safety contest, receive congratulations from Oklahoma City plant manage, 
O. W. Gaffney and assistant superintendent F. E. Acton on their part in helping} rea 
plant win top honors. Seated around table are (I. to r.): Benton Bell, Noe 
Blackburn, Charles Craig, Harold Slater, Gaffney, Acton, Vernon Simms (cas-f Spa 
valty manager), Harold Bierman, Howard Wigley, James Gibson, Otis Prit. 
chett and Raymond Thornhill. Oscar Mayer & Co., Madison, Wis., took sec. Cal 
and place, with third place award going to Wilson's Kansas City, Kan., plant} tion 





the affair. 








The meat packing industry of Ok- 
lahoma City, Okla., recently cele- 
brated its golden anniversary. Ap- 


October, the first packing plant, 
Nelson Morris & Co., opened in Ok- 
lahoma City. The plant was closed 
last summer by Armour and Com- 


golden anniversary were a parade, 
chuck wagon dinner and a hug 


“thank you” party for hundreds 


ag TIO 


off wit 


proximately 50 years ago, in mid- 





E. G. JAMES COMPANY 


Brokers since 1922 


316 So. LaSalle St., 
HA 7-9062 . 


Chicago 4 
Teletype CG 1780 


Fruit & Produce Exchange, 
RI 2-1250 . 


Boston 9 
TT BS 897 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 


















LEADING PACKERS specify: A IR-O- CHECK 
_ The casing valve with the 
: internal fulcrum lever 


Operator holds 
casing on nozzle and 


for 
Bulletin E AIR-WAY 4 controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 








pany, Chicago. Highlights of the 


livestock producers who use th} Bt 





Oklahoma City market. > 

. = 2 Se ae DE: 
HOG BUYERS EXCLUSIVELY ine 

Geo. Hess W. E. (Wally) Farrow PR 





Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY | 


Indianapolis Stock Yards +» Indianapolis 21, Ind. | °® 
Telephone: MElrose 7-5481 | fan 











(cane ADDRESS 





* LEN SILVERSTEIN 


WAlInut 3006 | ; ER 
Teletype PH 1140 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET PHILADELPHIA 23, PA. 


For Representation in Delaware Valley, U.S.A. 


LIBRCO PHILA. 








SAM ROMM Packing House Representatives 


Imports & Exports 

















Will pass State & Federal Inspection 
Sweet Diced Pickles Sweet Pickle Chunks 
Sweet Shoe String Pickles M 
Brokers wanted for Illinois, lowa, Nebraska, and Minnesota. || LO 
Must sell the Sausage Industry only. Write to: be 
PIKLE-RITE COMPANY, INC. 


| exy 
PULASKI, WISCONSIN “Wisconsin's Finest Pickles” |)" 

















Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Tom Huheey 
MU 1-4334 


Livestock Exchange Bldg. 
Cincinnati 25, Ohio 


Excellent Truck & Rail Service 
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10 Days FREE TRIAL SERVICE of “THE YELLOW SHEET” bs 
Just your name and address on a 3¢ postcard will bring .° 
a free trial subscription to this important guide in selling. 
Send it in today. 
DAILY MARKET AND NEWS SERVICE 


15 West Huron St. Chicago 10, Ill. 
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Undisplayed: set solid. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 





Minimum 20 words, Count address or box numbers as 8 
-00; additional words, 20c each. ‘‘Posi- words. Headlines, 75c extra. Listing ad- 
tion Wanted,"’ special rate; minimum 20 vertisements, 75¢ per line. Displayed, 
words, $3.50; additional words, 20c each. $11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





POSITION WANTED 


CAR ROUTE | 
SALESMAN or MANAGER 
EXPERIENCED: In provisions, beef, veal, lamb. 
Wishes to return to meat or allied industry. 
Heavy car route sales experience plus 6 years’ 
home office manager of 55 route division includ- 
ing many mixed car accounts with large inde- | 
pendent packer. Good personal producer, can 
handle heavy individual car route, branch, chain | 
store accounts, or manage as you wish. Also | 
considerable personnel experience in_ hiring, 
training beginner salesmen. Best references. De- 
gree in business administration. Sober, good 
reason for change. Will relocate. Available im- 
mediately. For complete resume write W-485, 
THE NATIONAL PROVISIONER, 15 W. Huron 


























O., Inc, | St. Chicago 10, Ill., or call Fred E. Dean, HE | 
“, ! E 7.4902, Austin, Minn. | 
industy} —_ PACKINGHOUSE EXECUTIVE | 
L MANAGER: A money maker with | 

ewe: Saar samen background and record in cost | 
] helping reduction, product development, plant improve- | 
| | ent, scheduling, promotion and business | 
\, Nole sts. Excellent references. Speak German and | 
ms (cas- Spanish fluently. W-484, THE NATIONAL PRO- | 
° : VISIONER, 527 Madison Ave., New York 22, N. Y. | 
tis Prit. MANAGER 
Ook sec.| CAPABLE: Money maker, thoroughly experi- | 
enced in packinghouse management and opera- 

n., plant. tions, including slaughtering, curing, sausage | 
manufacturing, personnel administration, indus- | 

trial engineering, sales, etc. W-471, THE NA-| 

parade, a TIONAL PROVISIONER, 15 W. Huron St., Chi- | 
h cago 10, Ill. 

a Dug MANAGER or SUPERINTENDENT: | 
idreds off With proven ability to produce maximum profits. | 
use the Experienced in large and small plants. Age 50. | 


Salary $20.000 or percentage arrangement. W-462, 
THE NATIONAL PROVISIONER, 15 W. Huron 
| St.. Chicago 10, Ill. 
PLANT MANAGER 
DESIROUS: Of making change. Many years’ 
| experience in all ends of meat packing business 
including production and sales. Complete resume 





_ furnished on request. W-486, THE NATIONAL 
Farrow | PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 

» MANAGER-SUPERINTENDENT: 40 years’ practi- 
cal operating experience in medium and small 
| beef-pork plants. Manufacturing, processing, ren- 
dering, mechanical etc. Not ready for retire- 
» ment. Benefits excluded. W-472, THE NATIONAL 
_ PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


GERMAN SAUSAGE MAKER: Master degree, 
familiar with all sausage operations, also smoked 
_ meats, boiled and canned hams and packaging 
' operations. Desire position as foreman or super- | 
_ intendent. W-487, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 
CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
_ and processes. Interested in equipment sales and 
process development in rendering or related in- 
' dustries. W-496, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 

» PRODUCTION MANAGER: Of complete packing 
plant in south, wants to relocate. Heavy on sau- 
sage manufacturing experience. Prefer south. Re- 
plies confidential. W-498, THE NATIONAL PRO- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
UPERINTENDENT: With unusual ability, wide 
| experience and excellent accomplishments. Avail- 
able in 30 days. W-463, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 


HELP WANTED 


| MEAT PACKER WITH LARGE OPPORTUNITY 
| Minnesota. ||) LOOKING FOR: Salesman to call on large and 
) small chain stores and large supermarkets. Meat 
| ¢xperience helpful but not necessary. SELLING 
|) €xperience essential. Plenty of room for advance- 
) Ment, well-established firm with growing busi- 
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| 23, PA. 
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est Pickles” jf "Ss. Salary plus commission and exvenses. Chi- 
) C880 area. W-489, THE NATIONAL PROVISION- 
| ER, 15 W. Huron St., Chicago 10, Ill. 
i CANNED MEAT MANAGER 
si | LARGE INDEPENDENT: Food company seeks 
SHEET ) ¢xecutive experienced in buying and selling do- 
/mestic and imported canned meats. Excellent 
vill bring {fj cppertunity. Submit full details. Our people know 
Hin ff tats ad. W-490, THE NATIONAL PROVISION- 
n selling. » 15 W. Huron St., Chicago 10, Ml. 





FOREIGN MEATS 
| "XPERIENCED MAN: Who knows the trade, 
wanted for sales of imported meat to processors, 
chain stores and distributors. Replies held in 
' “= confidence. W-466, THE NATIONAL PRO- 
/ YISIONER, 15 W. Huron St., Chicago 10, Ill. 


ICE 
b 10, Ill. 



















HELP WANTED 


HOTEL and RESTAURANT 

PROD. DEPT. FOREMAN 
MUST HAVE: Top skill and knowledge in por. 
tion meat cutting for hotel and restaurant trade. 
plus some experience in supervising hotel and 
restaurant production operations, training em- 
ployees, etc. We are a growing south Ohio full | 
line packer. We will pay a good salary and re- 
location expenses to the right man who can help 
our hotel and restaurant department by efficient 
production operations and cooperation with sales. 
Write briefly of your experience and salary 
needs, to Box W-448, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE KITCHEN FOREMAN 


TO DIRECT: Sausage making, smoking opera- 
tions under general direction of assistant plant 
superintendent, in full line packinghouse in 
southern Ohio. Computer formulations used. 
Position demands alert, progressive manager cap- 
able of growth with company. Good salary and 
relocation expenses. Send brief resume in con- 
fidence to Box W-475, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





PLANT SUPERINTENDENT: Independent manu- 
facturer in New York City area, manufacturing 
sausage, smoked meats and cooked ham only. At 
present we do not employ a superintendent. We 
want an extremely well-rounded man, proven, 
capable and experienced in all phases, process- 
ing, smoking and manufacturing. Must be ambi- 
tious. Excellent opportunity. Good salary plus 
fringe benefits. W-474, THE NATIONAL PRO.- | 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





FOREMAN—RENDERING PLANT: Must be ex- 
perienced and capable of directing entire pro- 
cess. To be responsible for continuity of opera- 
tion. Maintain quality and reduce cost. Location: 
New Jersey area. Reply to Box W-477, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





HOG CUTTING FOREMAN: Western area packer 
has opening for qualified supervisor capable of 
performing all operations. Send resume of ex- 
perience, personal status and salary requirements 
to Box W-479, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BEEF MAN: Wholesale meat company in Chicago 
area needs a beef man familiar with cutting, 
fabrication, sales and production. This is a per- 
manent opportunity for the right man. Please 
forward your qualifications to Box W-483, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. STRICTLY CONFIDENTIAL. 





BEEF DEPARTMENT MANAGER 
EXPERIENCED BEEF MAN: To take complete 
charge of beef department. Ability to buy and 
supervise operations, also with knowledge of 
sales, ability to plan operations and obtain re- 
sults. Midwest location. Write details of experi- 
ence, age, salary, etc. Replies will be held in 
strict confidence. W-491, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MAN, EXPERIENCED and ACQUAINTED: With 
packinghouse meats and meat by-products, to 
organize buying units for purchasing lungs, melts, 
cheap cuts, ete., in a few large packinghouse 
centers. To work out of general offices located 
in central U. S. Permanent position, excellent 
salary. Answers confidential. W-492, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


| To “SAUSAGE MAKERS MACHINERY 


HELP WANTED 








AND 
EQUIPMENT” Salesmen and Distributors who 
cover all parts of the United States. Contact us 
re our making arrangements with you to take 
orders for Sayer’s Sausage Casings on a liberal 
commission basis. Our Sayer Sausage Casings can 
be sold together with your present line of Ma- 
chinery and Equipment very nicely, more so than 
any other line. Sayer’s most successful salesmen 
are those who handle Sausage Machinery and 
Equipment. Write immediately before your ter- 
ritory is taken by others. 
SAYER & COMPANY. INC. 
810 Frelinghuysen Avenue 
Newark 12, New Jersey 

PURCHASING AGENT: We are seeking a man 
with up to 5 years’ experience in general pur- 
chasing. Heavy packaging and printing. Prefer 
college graduate. Position has management 
growth opportunity. Submit complete resume in- 
cluding current earnings to: Personnel ‘Manager, 
STAHL-MEYER, Inc., 172 East 127th St., New 
York 35, N. Y. 





OLEOMARGARINE PACKER: Of one _ pound 
prints wanted. Established packinghouse products 
broker needs reputable shipper for sales to 
wholesalers and chains in north Jersey-metro- 
politan area. Reply to J. L. EPSTEIN Brokerage 
Corp., 95 River Street, Hoboken, N. J. 


SPACE WANTED 


SPACE WANTED: 6 to 8,000 sq. ft. refrigerated 
space plus 3 to 4,000 unrefrigerated space, suit- 
able for food processing in Chicago area. Must 
be able to obtain B.A.I. inspection. SW-478, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PLANTS FOR SALE OR RENT 


FOR SALE: Small modern complete packing 
plant. This plant is ideally situated in North 
Central Ohio, near Cleveland, Akron and Colum- 
bus. Is in very good condition as to buildings, 
equipment and trucks. We have a large kill 
floor, beef coolers, pork coolers, and quite mod- 
ern sausage rooms. Our plant has operated 
profitably for about 40 years, but the owners 
wish to get out of the meat busi R bl 
terms can be made for this deal and more com- 
plete information can be furnished upon request. 




















FS-455, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

TWO BED PACKING PLANT 
FOR SALE or LEASE: Plant in the southwest, 


also equipped for hog kill, and with modern saus- 
age factory. Ample supply of boning beef and 
slaughter calves available in area. 

FS-453, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 


MISCELLANEOUS 


DO YOU HAVE EXTRA 
HOG KILLING CAPACITY? 
We need a packer to custom kill 1,100 hogs per 
week now, and in the future, for year around 
business. We can provide all trucking. W-445, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 











DRESSED HOGS 
Due to our increased killing capacity, we can 
offer selected or regular dressed hogs on a 
steady basis to go to the east coast. W-495, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IIl. 








CONTROLLER — ASSISTANT 
MEDIUM SIZED: Meat processing company hav- 
ing national and international distribution of 
well known consumer products, headquarters in 


LOSS CORPORATION WANTED 
Profitable meat company would like to acquire 
through purchase or merger, a packer or whole- 
saler with a substantial tax loss. Princivals only. 
W-494, THE NATIONAL PROVISIONER, 15 W. 





east, seeks man with accounting degree plus 
approximately 10 years’ experience in public and 
private accounting. Managerial abilities are nec- 
essary for excellent management growth op- 
portunities. Five figure salary plus other com- 
pensation benefits. Please send complete resume 
of experience and education with salary require- 
ments, for prompt consideration. All replies held 
in strict confidence. Our staff knows of this 
position vacancy. W-488, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, 
4... 
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Huron St., Chicago 10, Ill. 





USDA—GOVERNMENT PROBLEMS? 

WE EXPEDITE LABELS (8 hour service) 

| Plans, Construction, Inspection, FDA, Sales 
| Matters. We supply FASTEST GOVERNMENT 
MARKET information. Low cost: Monthly, 
hourly, per item. 

| JAMES V. HURSON 

| 609 Albee Bidg., 1426 G. Street., N. W. 
| Washington, 5, D. C. Telephone REpublic 7-4122 
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BARLIANTS 


WEEKLY SPECIALS 
LIQUIDATION CLOSEOUTS! ! 





Prices on the following items of equipment located | 


at Swift & Co. Plants at Menominee, Michigan and 
Spokane, Washington have been sharply eee 
to facilitate their early sale. 


MENOMINEE, MICHIGAN 
M-157—GRINDER: Buffalo #78-B, 25 HP._-- 
M-I59—MIXER: Buffalo #3, 

hand tilt, 7'/2 HP. mtr. 
M-166—STUFFER: Buffalo 300% cap. - $ 600.00 
M-204—TY-PEELER: mdi. 500 with stainless steel 
tank ae $2,450.00 


M- 158—CUTTER: Buffalo #50, 30 H Long 650.00 
M-177—TRACK SCALE: Toledo oa. "31-2122 + 
1600% cap., 1000% dial x I# grad.__._..$ 29% 
M-201—BAND SAW: Jim Vaughan md. K, 19”, 
w/stainiess steel moving table $ 250.00 
M-I86—BENCH SCALE: Toledo mdi. 2081, 125% 
dial, 253 tare, 50% cap. beam. _____-$ 295.00 


M-222—BENCH SCALE: Toledo, 125¢ 
grad. 253 tare & 50% cap. beam, 


dial x 2 oz. 


w/stand F 3 100.00 
M-294—COOKER: Anco Laabs 5 x 107, S HP 
New coded shell bt 31, 350.00 
M- oad Mitts & Merrill #3CV, 
eg PE es -.-$ 650.00 
M-3I5—GRINDER: Buffalo Z66B, 25 HP.___-$ 500.00 
M-250—SMOKEHOUSE CAGES: (31) 30” x 51”, 
5-sta,. 2-wheel trolleys, 42” sticks....ea. ; 15.0 
M-104—HOG = (400) 5!/2” _ gam 
& 43%,” dial w $ 65 
M-106—BEEF TROLLEYS! (300) 5” “rat wi dia. 
wneels, stainless steel hooks ea. $ 1.25 


M-137—DECLINE CONVEYOR: drop finger, approx. 
20’ long, w/motor & drive. $ 600.00 
Mi-152—VisCEKA WOKK-UP IABLE: 14'/2’ x 48” wide, 
4” edge one side, 14” edge other side, stainless 
uscolite boards, w/stainless 


steel, w/2-12” x 36” 
steel sterilizer $ 250.00 
M-18I—CALF HEAD WORK-UP CABINET: stainless 
steel, 34” x 18” x 24” wide, one hook ___.$ 75.00 
M-253—GRINDSTONE: 4” face, 30” dia. Re HP. 
mtr. & drive Aa 150.00 
M- 262—SCALE: Toledo mdi. 2071, 125+ Gat xa - 
grad. 20!/2” x 20'/2” stainless platform $ 200 
M-269—SAWS: (2) Best & Donovan Primal, 9” cone 
110 volt, 60 cycle, single phase ea. $ 135.00 
M-270—TRANSFORMERS: (3) Westinghouse 480/240, 
3 ph. & 240/120, 3 phase, 60 cycle __ea. $ 100.00 
M-293—COOKER: 5 x 9, flat bolted head, 20 HP. 
mtr. & Foote Bros. reducer 
M-213—TANK: (storage) 60,000% cap., 10’ 
straight side, II’ dia. closed ee 
M-190—COOLERS: (2) Niagara mdl. 632, direct 
expansion ammonia, 34 & 3 HP. mtr.__ea. $ 450.00 
Miscellaneous stainless steel Tables—prices on 


request. 
SPOKANE, WASHINGTON 
“oe COOLERS: Coldjet mdl. 


. $ 575.00 
S- a or on -ICER: Vilter, style 11800 2A, 


EET NERS ERCP $ .00 
S-1040—GUTTER: a Chop-Cut mdl. 37537, size 
56-6, 40 HP. $2,250.00 
s-1236-SMOKEHOUSE: galv. 2-sets dble. doors, 
ow controls, 1374” sets x 8710” wide x 8'6” 
"oS ere ficken ecdntiecan $ 750.00 
S- N0e2—MOLDS: 
29—Globe Hoy #109, eneiatsinl & 
oo ee eee -...ea.$ 9.50 
15—Pre-Slicing, 4 x 4 x 24, ” stainless steel, 
I he ee _ea. $ 
S-1071I—CLIP APPLIER: ~ Cry-O-Vac mdi. FHOE 


w/mdl. CGC Clip Feeder & stainless steel Dip 
Tank #1078, 20!/.” x 30/2” x 25” deep __-$ 350.00 
$-1204—LAVATORY: (3) Le Fiell 55.00 
S-1219—TABLE: (Frank Wrapping) stainless steel 
18’ long vf ing —. heal Neoprene conveyor 
belt 16’ $ 350.00 
S- ee uonanions “(ey ‘aluminum. _234— heavy: 
.20 


eee 225.00 

S- si vice UNIT: Buildice size (250 $ 250.00 
S- Se OMA COMPRESSOR: York, 

Li, ere ae -$ 500.00 

+e OMA COMPRESSOR: Vilter, %, x 

in Z20 volts, 3 ph. 60 cycle. ............ $ 750.00 


TRUCK—1957 Ford, T-800, 
King refrigeration unit 
All above prices ted on f 


q 


2 ton cap., w/Thermo- 
-- $3,500.00 








All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S. Michigan Ave., Chicago 16, Ill. 

WAbash 2-5550 


BARLANT & ©. 











EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





USED EQUIPMENT SALE 


Many choice items including Anderson Expeller, 
melters hasher grinder, scales, trucks, etc. 
For complete list and details, 


write 


W. E. HARVEY, SWIFT & CO. 
PURCHASING DEPARTMENT, 
Union Stock Yards, Chicago, III. 





PACKINGHOUSE EQUIPMENT: Hardware for 
cold storage doors for government inspected 
lockers. Stainless steel and molybdenum boning 
tables and other miscellaneous packinghouse 
equipment. Allied Cold Storage Co., 4021 S. 
Normal Ave., Chicago, Ill. Telephone DRexel 
3-4500. 





FOR A SHORT TIME ONLY: We will sell one 
Dupps Gambrelling Table, size 5’ x 10’ with a 
26” platform, and scalding vat, size 5’ x 8’ x 30” 
deep with platform, complete for $400.00, sub- 
ject to prior sale. VOELKER & CO., Terminal 
Building, 500 East Markham, Little Rock, Ar- 
Kansas. 





PRICED TO SELL: Small packer hog killing and 
sausage manufacturing equipment. L. P. ILGEN, 
Ice and Cold Storage, Lewisburg, Pennsylvania 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 





1—York 8” x 8”, Y-36 enclosed ammonia com- 
pressor 2-cylinder, standard V-belt drive. 

1—York 7%” x 7%", Y-36 enclosed ammonia 
compressor 2-cylinder, standard V-belt drive 
with flat wheel. 

FS-468, THE NATIONAL — ee 

Madison Ave., New York 22, N. 
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EQUIPMENT WANTED 


WILL PAY: $3,000 delivered Chicago, for 300 to 
500 ton curb press with electric pump—in good 
condition. Also want filter press. Rose Packing 
Co., 4900 S. Major Ave., Chicago 38, IIl. 








WANTED: KARTRIDG-PAK LINKER AND 
STRIPPER. EW-493, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Presto Linker for natural casings, in 
good condition. Write SAN BERNARDINO 
SAUSAGE CO., P. O. Box 345, San Bernardino, 
Calif. 





MISCELLANEOUS 


HOG e CATTLE ¢ SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor ® Exporter © Importer 





| 407 SO. DEARBORN ST., CHICAGO 5, ILL. 
THE NATIONAL PROVISIONER, OCTOBER 22, 198 


CHICAGO 22, ILL. 











PROCESSING 
INDUSTRY 
OPPORTUNITIES 


Marketing Development 
and Technical Service 


MEATS AND ALLIED FOODS 


One of our clients, a fast- -moving and hari 
hitting * ‘blue chip” corporation, is expanj 
ing its product line for a deeper and broai 
er penetration of its market in the Mey 
and Allied Food Processing Industries. Th; 
resulting organizational growth of this ge. 
graphically well-located Eastern U. S. fin 
will attract men who possess excellent re! 
ords in representing their products or the: 
services to the Meat Industry, and who: 
specifically patterned background qualifis 
them for a position as: 







PRODUCT MANAGER 
$12,000 to $16,000 


Reporting to top management, this 
marketing executive must be imagina- 
tive, technically competent in meat 
processing, customer-oriented and sen- 
sitive to all possible applications of 
both his product lines and also allied 
merchandise items. Status and stature 
in commercial and market develop- 
ment must be thoroughly established. 


TECHNICAL 
REPRESENTATIVES 
$8,000 up 


Service customer accounts and main- 
tain effective, profitable relationships 
with meat industry contacts. Must be 
technically knowledgeable, quality-mo- 
tivated, intelligent, and personable. 
Position requires a man who is con | 
stantly alert to every aspect of product | 
application and to each significant 
trend in product use. 


The “right man” in each of the abov 
challenging opportunities must have cor: 
pleted 7-10 years of increasing responsibk 
experience with a meat or meat-relateif 
product line. He must be immediately abi’ 
to accept accountability for quick abl 
positive results and for building solid lon 
range customer relations. In return, th 
potential for growth and career movemetl 

is Outstanding. Our client extends cS 
fringe benefits and will pay the placemet 

fees. 


Confidential replies, by duplicate resume \ 
M Baas, Executive Search Divisio 


should indicate all specifics and _ preset 
compensation. 


BUTTRICK 
& ' 
MEGARY 


_ Organization Builders for 29 years 
Western Saving Fund Building 
Philadelphia 7, Pa. 
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\ 
THERE IS AN ANCO TROLLEY 
FOR EVERY PACKINGHOUSE THE ALLB RIGHT-NELL OL @ 
PURPOSE. SUBSIDIARY OF CHEMETRON CORPORATION 
29 years & WRITE FOR CATALOG No. 63. 5323 S.WESTERN BLVD., CHICAGO 9 ILLINOIS 
Building 
a. 


BER 22, 196% 


an OPEN 
and 


SHUT 
Case 


YOU CAN FREEZE YOUR COSTS WITH THE 


Tew \ULIAN PREFABRICATED CHILL CABINET... 


% INGENIOUS DESIGN makes the Julian 


chill cabinet compact and complete for easy 
installation in your present plant. 


% EXPERT ENGINEERING provides an 
ideal chilling unit for all meat products. Here 
is a unit that can double as a blast freezer 
to handle bacon or specialty products. 


% SUPERIOR CONSTRUCTION means 
that the durable Julian chill cabinet saves you 
money . . . costs less to buy, install and 
operate. 


% OPERATING EFFICIENCY goes up fast 
with this new prefabricated chill cabinet that 
takes the load off existing coolers and helps 
speed up your entire production system. In 
fact, you can make and ship your products 
the same day. 

Let us give you all the details and you'll 
see why Julian equipment is... 


AN INDUSTRY STANDARD 





J 


5127 N. Damen Ave. 


€ 
ENGINEERING CO. 


BUILDER OF QUALITY SMOKEHOUSES AND CHILL CABINETS 


LOngbeach 1-4295 « 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 


Chicago 25, Ill. 


Canadian Representative: McLean Machinery Co., Ltd., Winnipeg, Canada 











